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ALFALFA 


CAROTENE.     I.    PRELIMINARY  REPORT  ON  DIPHENYLAMINE  AS  A  STABILIZER  FOR  CAROTENE. 
K,  T,  Williams,  E.  Bickoff,  and  W.  Van  Sandt. 
Science  97  (2508):  96098.    Jan.,  1943. 

^DETERMINATION  OF  CAROTENE  IN  VEGETABLE  OILS  WITHOUT  SAPONIFICATION. 
E.  Bickoff  and  K.  T.  Williams. 

Indus,  and  Engin.  Chem,,  Analyst.  Ed.  15  (A ) ;  266-268,    Apr.,  1943. 

^EFFECT  OF  ANTIOXIDANTS,  INDIVIDUALLY  AND  IN  COMBINATION,  OR  STABILITY  OF 
CAROTENE  IN  COTTONSEED  OIL.    K.  T.  Williams,  E.  Bickoff,  and  B.  Lowrimore. 
Oil  and  Soap  21  (6):  I6I-I64.    June,  1944. 

*STABILITY  OF  CAROTENE  ADDED  TO  SOLID ' CARRIERS,  E.  Bickoff  and  K.  T.  Williams. 
Indus,  and  Engin.  Chem,  36  (4);  320-323.    Apr.,  1944. 

STABILIZATION  OF  CAROTENE  WITH  NORDIHYDROGUAI ARETI C  ACID  AND  OTHER  ANTI- 
OXIDANTS.   Ee  Bickoff,  K.  T„  Williams,  and  M,  Sparks. 
Oil  and  Soap  '22  (5):  126-131.    May,  1945. 

STABILITY  OF  CAROTENE  AT  ELEVATED  AND  ROOM  TEMPERATURES. 

E.  Bickoff  and  K.  T.  Idlliams, 

Oil  and  Soap  23  (3)-i  65-68.    March,  1946. 

RETENTION  OF  CAROTENE  IN  ALFALFA  STORED  IN  ATMOSPHERES  OF  LOW  OXYGEN  CONTENT. 
E»  J.  Hoffman,  Fc  G»  Lum,  and  A,  L.  Pitman. 
Jour.  Ag£>  Res.  71  (s)s  361-373.    Oct.,  1945. 

ALFALFA  HAS  PROMISING  CHEMURGIC  FUTURE— A  NOVEL  PROCESSING  METHOD. 
E,  Bickoff,  A.  Bevenue.  and  K,  T.  Williams. 


AIC-241— A  SELECTED  BIELIOGRAPHY  OF  ITS  COMPOSITION,  PROCESSING,  AND  USE. 
At  Me  Avakian,  July,  1949. 

CAROTENE  RETENTION  IN-  ALFALFA  MEAL;  EFFECT  OF  MOISTURE  CONTENT. 

G.  F.  Bailey,  M0  E,  Atkins,  and  E.  M.  Bickoff. 

Indus,  and  Engin,  Chem.  41  (9):  2033-2036.    Sept.,  1949, 

DETERMINATION  OF  BETA- CAROTENE,  STEREOISOMERS  IN  ALFALFA.  E,  M.  Bickoff  and 
Co  R.  Thompson* 

Jour.  Assoc.  Offico  Agr.  Chem.  32  (4);  775-780,    Nov.,  1949. 


PRODUCTION  AND  UTILIZATION  OF  ALFALFA.  F,  P.  Griffiths 
Economio  Botany  3  (2);  170-183.    Apr. -June,  1949. 
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3 T SREO IS OMERI C  ANALYSIS  OF  BETA~CAROTENE .     E.  M.  Bickoff,  M,  E«  Atkins, 
Go  P.  Bailey,  and  F.  Stitto 

Jour,.  Assoc,  OffiOj  Agr.  Chem.  32  (4):  766-774*    Nove,  1949. 

STABILITY  OF  CAROTENE  IN  ALFALFA  MEAL.    EFFECT  OF  ANTIOXIDANTS. 
C=  R,  Thompson e 

Indus,  and  Engin.  Chem,  42  (5):  922-925.    May,  1950, 

FORMATION  OF  STEREOISOMERS  OF  BETA-CAROTENF  IN  ALFALFA.    C.  R.  Thompson, 

E.  M.  Bickoff,  and  W.  D.  Maclay. 

Indus,  and  Engin.  Chema  43  (l):  126-129.    Jan.,  1951. 

PHENOLIC  ANTIOXIDANTS  IN  CAROTENE .    E.  M.  Bickoff. 
Jour.  Amer.  Oil  Chem.  Soc.  28  (2):  65-68.    Feb.,  1951. 

A  PROPOSED  MODIFICATION  OF  THE  A.O.A.C.  METHOD  FOR  CAROTENE  IN  ALFALFA. 
C,  R,  Thompson  and  E.  M.  Bickoff. 

Jour.  Assoc.  Office.  Agr.  Chem.  34  (l);  219-224.    Feb.,  1951. 

SPECTROPHOTOMETRIC  DETERMINATION  OF  BETA-CAROTENE  STEREOISOMERS  IN 
ALFALFA.    F.  Stitt,  E.  M.  Bickoff,  G.  F.  Bailey,  C.  R.  Thompson  and 
S.  Friedlander. 

Jour.  Assoc.  Offic.  Agr.  Chem.  34  (2):  460-471.    May,  1951. 

CONCENTRATES  AND  MEALS  OF  ALFALFA.    G,  H.  Brother,  C.  W.  tor ay,  and 

F.  P.  Griffiths. 

U.  S.  Dept.  Agr.  Yearbook.  1950-51,  pages  345-48. 

PRESERVATION  OF  FORAGE  CROPS.    Patent  No.  2,562,970  to  C.  R.  Thompson, 
Aug,  7,  1951. 

MICROWAVE  SPECTRUM  AND  DIPOLE  MOMENT  OF  METHYL  MERCAPTAN.    T.  M.  Shaw, 
J,  J.  Windle. 

Jour.  Chem,  Phys.  19  (8)»  1063-64,  Aug.,  1951. 

REPORT  ON  SUGARS  IN  FLINTS  (1950 ).    K.  T.  Williams  and  A.  Bevenue. 
Jour,  Aesooe  Offic,  Agr*  'Chem.  34  (3)*  700-1.    Aug.,  1951. 

USE  OF  ION-EXCHANGE  RESINS  FOR  THE  REMOVAL  OF  NON-SUGAR  REDUCING  SUBSTANCES 
IN  THE  ANALYSIS  OF  FRESH  LEAFY  PLANT  MATERIALS  FOR  SUGARS.    K.  T.  Williams 
and  A.  Bevenue. 

Jour.  Assoc.  Offic.  Agr.  Chem.  34  (4);  817-21.    Nov.,  1951. 

FURTHER  EVIDENCE  INDICATING  THE  SPECIFICITY  OF  THE  ORCINOL  SPRAY  REAGENT 
FOR  KETOHEPTOSES  ON  PAPER  CHRQMATO GRAMS .  A.  Bevenue  and  K.  T.  Williams. 
Arch.  Bioohem.  and  Biophysics  34  (l):  225-27,  Nov.,  1951 0 

THE-  OXIDATION  OF  D I-T-BUT YLPYROGALLOL  BY  OXYGEN  IN  ALKALINE  SOLUTION. 
Tc  W.  Campbell. 

Jour,,,  Amer,  Chem,  Soc.  73  (9):  4190-95.    Sept.,  1951. 
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THE  FREE  ENERGY  OF  HYDROLYSIS  OF  p-NITRO PHENYL  PHOSPHATE.    B.  Axelrod. 
Science  114  (2968)?  525-26.    Nov.,  1951c 

THE  CHROMATOGRAPHIC  IDENTIFICATION  OF  SOME  BIOLOGICALLY  IMPORTANT  PHOSPHATE 
ESTERS.    R.  So  Bandurski  and  B.  Axelrod  (with  California  Institute  of  Technol.) 
Jour,  Biol,  Ghenu  193  (l)s  405-10,  Nov,,  1951. 

THE  OCCURRENCE  OF  VITAMIN  B12  AND  OTHER  GROWTH  FACTORS  IN  ALFALFA. 
E.  M.  Bickoff,  A,  L,  Livingston ,  and  N.  S,  Snell, 
tech.  Biochem,  28  (2):  242-52.    Sept.,  1950. 

SENSITIZED  PAPER  FOR  ESTIMATION  OF  MERCURY  VAPOR.    F.  Stitt  and  Y.  Tomimatsu, 
JEnalyt,  Chem.  23  (8);  1098-1101.    Aug.,  1951. 

RAPID  ESTIMATION  OF  SMALL  AMOUNTS  OF  ETHYLENE  IN  AIR.  F,  Stitt,  A.  H.  Tjensvold, 
and  Y,  Tomimatsu. 

Analvt.  Chem,  23  (8):  1138-4-1.    Aug.,  1951. 

ANALYTICAL  SELENIUM  STRIP  AND  METHOD  OF  PREPARATION  THEREOF.    Patent  No, 
2,567,251  to  Fo  Stitt,  Sept.  11,  1951. 

PREPARATION  OF  7-HYDR0XYPHEN0THIAZ0NE-3 •    Patent  No.  2,559,624  to 
D.  F,  Houston  and  E.  B0  Kester,  July  10,  1951. 

DITHIANE  CARBOXYLIC  ACIDS.    Patent  No*  2,559,626  to  E.  F.  Jansen,  July  10, 
1951, 

PYROGALLOL  DERIVATIVES  AS  ANTIOXIDANTS  FOR  CAROTENE.    E.  M.  Bickoff, 
G,  M.  Coppinger,  A.  L,  Livingston,  and  T.  W,  Campbell, 
Jour.  Amer.  Chera.  Soc,  29  (2)x  51-53,  Feb.,  1952. 

EFFECT  OF  HEAT  BLANCHING  ON  ALFALFA.    C.  R.  Thompson. 
Agri.  Engin.  33  (l).*  1920 e    Jan.,  1952, 

XANTHOPHYLLS .    C.  R.  Thompson  and  W,  D.  Maclay. 
Feed  Age  2  (lO):  22-25,    Oct.,  1952. 

COMPARATIVE  EVALUATION  OF  ANTIOXIDANTS  FOR  CAROTENE.    E.  M.  Bickoff, 
Al.  L.  Livingston,  J,  Guggolz,  and  C.  R,  Thompson, 
Jour,  Amer.  Oil  Chem.  Soca  29  (ll):  445-4-6.    Nov.  1952, 

RAFID  DETERMINATION  OF  CAROTENE  IN  ALFALFA.    E,  M.  Bickoff,  A.  L.  Livingston, 
and  G,  R,  Van  Atta. 

Jour.  Assoc.  Of  fie  Agri.  Chem.  35  (4):  826-28.    Nov.,  1952. 

^ALFALFA  RESEARCH — ITS  IMPORTANCE  TO  THE  FEED  INDUSTRY.    W.  D.  Maclay, 
Proc«i  Calif.  Animal  Indus .__Conf_.  pp.  92-100,  1952, 
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FRODUCTION  OF  STABILIZED  FORAGE  CROPS.    Patent  No.  2,611,703  to  C.  R. 
■Thompson,  Sept.  23,  1952. 

REPORT  ON  TECHNICAL  ALFALFA  CONFERENCE,  WESTERN  REGIONAL  RESEARCH  LAB- 
ORATORY, APRIL  1953. 
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ANALYTICAL 


EXTRACTION  OF  ASCORBIC  ACID  FROM  PLANT  TISSUES.    W.  B.  Davis. 
Indus 2  and  Engin.  Chem.  34  (2);  217-218,  Feb.,  1942. 

"♦DISTRIBUTION  AND  PREPARATION  OF  CITRUS  PEROXIDASE.    W.  B.  Davis. 
Amer.  Jour.  Botany  29  (3)?  252-4,  March,  194-2. 

THE  CIRCULAR  REVOLVING  BRUSH  AS  A  TISSUE  DISINTEGRATOR.    W.  B.  Davis. 
Plant  Phvsiol.  17  (l)r  145-146,  1942. 

*A  rapid  precipitate  drier  and  solvent  evaporator,    I.  R.  Hunter. 
Analvt,  Chem.  20  (2);  186,  Feb.,  1948. 

APPARATUS  FOR  MEASUREMENT  OF  VAPOR  PRESSURE.    R.  R.  Legault,  B.  Makower,  and 
W.  F.  Talburt. 

Analvt a  Chem.  20  (5):  428-430,  May,  1948. 

THE  THIOCYANATION  OF  POLYSACCHARIDE  TOSYL  ESTERS.     J.  F.  Carson  and 
W.  D.  Maclay. 

Jour.  Amer.  Chem,  Soc.  70  (6):  2220-2223,  June,  1948. 

MICROWAVE  TECHNIQUES  FOR  THE  MEASUREMENT  OF  THE  DIELECTRIC  CONSTANT  OF 
FIBERS  AND  FILMS  OF  HIGH  POLYMERS.    T.  M.  Shaw  and  J.  J.  Windle. 
Jcur.  Applied  Physics  21  (lO):  956-61,  Oct.,  1950. 

NOTE  ON  THE  DETERMINATION  OF  MOISTURE  IN  STARCHES  BY  THE  KARL  FISCHER  REAGENT. 
£.  i«  McComb. 

Jour.  Assoc.  Offic.  Agr.  Chem.  33  (4);  1021-22,  Nov.  15,  1950. 

MEASUREMENT  OF  COLOR  CHANGES  IN  FOODS.    E.  J.  Eastmond, 
Advances  in  Chemistry  Series.  J3,  -3-12,  1950. 

DETERMINATION  OF  WATER  IN  SOME  DEHYDRATED  FOODS.    B.  Makower. 
Advances  in  Chemistry  Series,  2.*  37-54>  1950, 

SEPARATION  AND  IDENTIFICATION  OF  2,4-DIlHTROPHENYLHYDRAZONES  OF  ALDEHYDES  AND 
KETONES,  AND  3, 5-DINITROBENZOATES  OF  ALCOHOLS  BY  FILTER  PAPER  CHROMATOGRAPHY. 
R-s  G.  Rice,  J,  G,  Kirchner,  and  G„  J.  Keller, 
Analvt.  Chem.  23  (l):  194-195,  1951. 

SEPARATION  AND  IDENTIFICATION  OF  TERPENES  BY  A  NEW  CHROMATOGRAPHIC  TECHNIQUE. 
J.  Go  Kirchner,  J.  M,  Miller,  and  G.  J.  Keller. 
Analvt.  Chem.  23  (3):  420-425,  March,  1951- 

A  NEW  TYPE  OF  CHROMATOGRAPHIC  COLUMN.    J.  M.  Miller  and  J.  G.  Kirchner , 
Analvt,  Chem.  23  (3):  428-430,  March,  1951. 

I  SIMPLIFIED  THERMOCOUPLE  SEAL.    B.  W,  Nielsen  and  B9  Borson, 
The  Canner  109  (l8):  10-11,  Oct.  29,  1949. 


-6- 


SUCROSE  HYDRATES ; THE  SUCROSE-WATER  PHASE  DIAGRAM.    F,  E.  Young  and 
F.  Te  Jones. 

Jour.  Phys.  and  Colloid  Chem.  53  (9);  1334-1350,  Dec.,  194-9. 

OBSERVATION  OF  COLOR  CHANGES  IN  SOME  PROCESSED  AND  STORED  FOODS. 
E.  J,  Eastmondj  J.  E.  Peterson,  and  R.  R0  Stumpf.  . 
Food  Technol.  5  (3):  121-28,  March,  1951. 

HISTOCHEMICAL  TESTS  FOR  POLYPHENOLS  IN  PL/JIT  TISSUES.    R.  M.  Reeve. 
Stain  Technol.  26  (2).-  91-96,  April,  1951. 

A  SIMFLE  TECHNIQUE  FOR  IDENTIFICATION  OF  PAFFINOSE  AND  SUCROSE  BY  ENZYMATIC 
HYDROLYSIS  ON  FAPER  CKROMATOGRAMS  AND  SUBSEQUENT  SEPARATION  OF  THE  HY- 
DROLYZED  PRODUCTS  BY  PAPER  CHROMATOGRAPHY.    K.  T,  Williams  and  A.  Be venue. 
Science  113  (2942):  582,  May,  1951. 

KJELDAHL  MICRODIGESTICNS  IN  SEALED  TUBES  AT  470°C.    L.  M.  White  and 
M.  C.  Long, 

Analvt.  Chem.  23  (2);  363-365,  Feb.,  1951. 

DETERMINATION  OF  WATER  IN  SOME  DEHYDRATED  FOODS.    B.  Makower. 
Agricultural  Engineering  32  (2):  105,  Feb.,  1951* 

PAPER  CHROMATOGRAPHY  OF  ORGANIC  ACIDS.    J.  B.  Stark,  A.  E.  Goodban,  and 
H.  S.  Owens , 

Analvt.  Chem.  23  (3):  412-412,  March,  1951. 

COLOR  REACTION  OF  SOME  ALDEHYDES  WITH  THE  ORCINOL  REAGENT  AT  DIFFERENT 
TEMPERATURES.    A.  Eevenue  and  K.  T.  Williams. 
Chem.  Analyst.  41  (l):  5-7,  March,  1952. 

THE  OLIGOSACCHARIDES  FORMED  DURING  THE  SUCROSE-INVERTASE  REACTION . 
L.  M,  White  and  G.  E.  Secor. 

Arch.  Bio chem.  and  Biophys8  36  (2):  490-91,  April,  1952. 

A  STUDY,  BY  PAPER  CHROMATOGRAPHY,  OF  THE  OCCURRENCE  OF  NONFERMENTABLE 
SUGARS  IN  PLANT  MATERIALS.    K.  T.  Williams,  E.  F.  Potter,  and  A.  Bevenue. 
Jour.  Assoc.  Offic.  Agri.  Chem.  35  (2):  483-86,  May,  1952. 

REPORT  ON  SUGARS  IN  PLANTS.    K.  T.  Williams. 

Jour.  Assoc.  Offic.  Agr.  Chem,  35  (2):  402,  May,  1952. 

D-FRUCTOSE  DIHYDRATE,    F.  E.  Young,  F.  T.  Jones,  and  J.  Je  Lewis . 
Jour.  Phys.  Chem.  36  (6):  738-39,  June,  1952. 

METHOD  AND  APPARATUS  FOR  HEATING  FLUIDS.    Patent  No,  2,585,970  to  Tc  M, 
Shaw,  Feb.  19,  1952. 

LEVULOSE  DIHYDRATE.    Patent  No.  2,588,449  to  F.  E.  Young  and  F.  T.  Jones, 
March  11,  1952. 
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METHOD  AND  APPARATUS  FOR  MEASURING  DEW  POINT.    Patent  No.  2,588,355,  to- 
ll, K.  Burr  and  G.  F.  Bailey,  March  11,  1952. 

MODIFIED  SIGNER  MOLECULAR  WEIGHT  APPARATUS,    l.  M.  White  and  R.  T.  Morris. 
Analyt.  Chem,  24  (6);  1063,  June,  1952, 

RAPID  METHOD  FOR  MOISTURE  IN  FRUITS  AND  VEGETABLES  BY  OXIDATION  WITH  DICHROM- 
ATE.    II.    PINEAPPLE-RICE  PUDDING,  RICE ,  PRUNES,  AND  CORN.    Y.  Tomimatsu  and 
H.  F,  Launer. 

Food  Technol.  6  (8);  281-85,  Aug.,  1952. 

*AN  IMPROVED  ATOMIZER  FOR  USE  IN  CERTAIN  CHROMATOGRAPHIC  ANALYSIS  PROCEDURES, 
R.  Te  Morris. 

Analyt.  Chem.  24  (9)?  1528,  Sept.,  1952. 

D-FRUCTOSE  HEMI HYDRATE.    F.  E.  Young,  F.  T.  Jones,  and  D,  R.  Black. 
Jour.  Amer.  Chem.  Soc.  74-  (22):  5798-99,  Nov.,  1952. 

D-FRUCTOSE-WATER  PH/tSE  DIAGRAM.    F.  E.  Young,  F.  T.  Jones,  and  H,  J.  Lewis. 
Jour,  Phys,  Chem,  56  (9):  1093-96,  Dec,  1952. 

REMOVAL  AND  RECOVERY  OF  TRACES  OF  ETHYLENE  IN  AIR  BY  SILICA  GEL.    F.  Stitt 
and  Y.  Tomimatsu, 

Analyt.  Chem.  25  (l)t  181083,  Jan.  1953. 

INVESTIGATION  OF  PROTON  MAGNETIC  RESONANCE  LINE  WIDTH  OF  SORBED  WATER. 

T.  M.  Shaw  and  Re  H,  Elsken. 

Jour.  Chem.  Phvs.  21  (3)?  565-66,  March  1953 . 

REPORT  ON  SUGARS  IN  PLANTS.    K.  T.  Williams  and  E.  F.  Potter. 
Jour,  Assoc.  Offic,  Agr.  Chem.  36  (2): 401-4.,  May  1953. 

PREPARATION  OF  AROMATIC  ALDEHYDES.    Patent  No.  2,628,256  to  T.  W.  Campbell 
and  G0  M.  Coppinger,  Feb.  10,  1953. 

THE  FRIEDRICH  MICORKJELDAHL  METHOD  FOR  NITROGEN — EFFECT  OF  POTASSIUM  SULFATE 
CONCENTRATION.    G.  E.  Secor,  M.  C.  Long,  M.  T.  Duggan,  and  L4  M.  White. 
Jour.  Assoc.  Offic.  Agr.  Chem.  33  (3)?  872-80,  Aug.  15,  1950. 

REPORT  ON  SUGARS  IN  PLANTS  (1950).  K.  T,  Williams,  A.  Bevenue,  and  E.  F.  Potter. 
Jour,  Assoc.  Offic.  Agr.  Chem.  33  (3):8l6-l8,  Aug.  15,  1950, 

CARIUS  IODOMETRIC  MICRODETERMINATION  OF  BROMINE  IN  ORGANIC  COMPOUNDS. 

L.  M.  White  and  M.  D.  Kilpatrick, 

Analyt.  Chem.  22  (8):  1049-51,  Aug c,  1950, 

CARIUS  IODOMETRIC  MICRODETERMINATION  OF  IODINE  IN  ORGANIC  COMPOUNDS. 

L,  M.  White  and  G,  E.  Secor, 

Analvt,  Chem.  22  (8):  1047-49,  Aug.,  1950. 

NUCLEAR  MAGNETIC  RESONANCE  ABSORPTION  IN  HYGROSCOPIC  MATERIALS.    T.  M0  Shaw 
and  R,  H.  El skin . 

Jour.  Chem.  Phvs.  18  (8):  1113-14,  Aug.,  1950. 
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WIDE  RANGE  ANALYSIS  FOR  XINC  USING  S PRE CTRO GRAPHIC  LINE  WIDTHS. 
Es  J0  Eastmond  and  B0  E.  Williams, 

Jour.  Optical  Soc,  Amer.  38  (9):  800-803,  Sept.,  194-8. 

AN  ADAPTABLE  STAINING  SCHEDULE  FOR  PLANT  TISSUES.    R.  M.  Reeve. 
Stain  Technol.  23  (l)s  13-15,  Jan.,  194-8. 

CHROMATOGRAPHIC  SEPARATION  OF  BETA-CAROTENE  STEREOISOMERS  AS  A  FUNCTION 
OF  DEVELOPING  SOLVENT.    E.  Bickoff • 
Analyt.  Chem.  20  (l);  51-54- ,  Jan.,  194-8. 
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ANTIBIOTICS 

AN  ALTERNATE  STEP  FOR  THE  ISOLATION  OP  SUBTILIN.  H.  Lineweaver,  A.  A.  Klose, 
and  G.  Aider ton. 

Arch.  Biochem.  16  (2):  311-313,  Fob.,  1948. 

THE  MOLECULAR  WEIGHT  OF  LYSOZYME  DETERMINED  BY  THE  X-RAY  DIFFRACTION  METHOD. 

K.  Js  Palmer,  M.  Ballantyne,  and  J.  Galvin. 

Jour,  Amerg  Chem.  Soc.  70  (3)t  906-908,  March,  194-8. 

REACTION  PRODUCT  OF  GRAMICIDIN  AND  FORMALDEHYDE  AND  METHOD  OF  PRODUCTION, 
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R3  S»  Bean, 

Pour.  Biol0  Chem,  177  (l)s  205-207,  Jan.,  1949. 


-9- 


ESSENTIAL  CROUPS  FOR  THE  INTERACTION  OF  OVOMUCOID  (EGG  WHITE  TRYPSIN 
INHIBITOR  AND  TRYPSIN,  AND  FOR  TRYPTIC  ACTIVITY.    H,  Fraenkel-Conrat, 
Ro  So  Bean,  and  H,  Lineweaver, 
Jour,  Biol,  Chem.  177  (l):  385-403,  Jan.,  1949. 
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Bs  Axelrod  and  A0  T.  Jagendort  (with  Calif.  Inst,  of  Technol,). 
Plant  Physiol.  26  (2)?  406-10,  April,  1951. 

THE  MALT  AMYLASES,  A  REVIEW  OF  RECENT  LITERATURE.    S*  Schwimmer. 
Brewers  Digest  26  (3-4) :29-32T,  40T,  43-45T,  March-April,  1951. 

REACTION  OF  ALPHA  CHYMOTRYPSIN  WITH  ANALOGUES  OF  DIISOPROPYL  FLUOROPHOSPHATE 
(DFP).    E,  Fa  Jansen,  A.  L0  Curl,  and  A.  K.  Ballsc 

Fed.  Proc.  10  (l)pt.  I,  p.  203,  March,  1951$  Jour.  Biol.  Chem.  190  (2): 
557-61,  June,  1951. 

PROBABLE  MAXIMUM  SPECIFIC  ACTIVITY  OF  MACEIiANS  AMYLASE.    S.  Schwimmer  and 
A.  Ke  Balls, 

Fed,  Proc.  10  (l)pt„  I,  p,  245,  March,  1951, 


PHOSPHATE  UPTAKE  BY  PEA  MEAL  EXTRACTS  (with  Calif.  Inst.  Technol.), 
Po  Axelrod,  R.  S.  Bandar  ski,  and  P.  Saltman. 
led.  Proc,  10  (l)pt.  1,  153-59,  March,  1951. 

A  CRYSTALLINE  ACTIVE  OXIDATION  PRODUCT  OF  ALPHA- CHYMOTRYPS I N „ 

E.  F.  Jans en,  M,-D.  F„  Nutting,  A.  L.  Curl,  and  A.  K,  Balls. 

Fed.  Proc,  9  (l)pt.  1,  pp.  186-7,  March,  1950;  Jour,  Biol..  Chem.  189 

(2):  671-82,  April,  1951. 

THE  NATURE  AND  PREPARATION  OF  ENZYMES.    A.  L.  Curl  and  S.  Schwimmer, 
Crops  in  Peace  and  War.  Yearbook  of  Agriculture,  1950-51,  pp.  69-75 
(U0  S.  Dept.  Agr . ) .  " 

ISOLATION  OF  AN  ORGANIC  SULPHUR  COMPOUND  FROM  ASPARAGUS .     Patent  No, 
2,559,625  to  E,  F.  Jansen,  July  10,  1951. 

DITHIANE  CARBOXYLIC  ACIDS.    Patent  No.  2,559,626  to  E.  F,  Jansen, 
July  10,  195.1. 

THE  FREE  ENERGY  OF  HYDROLYSIS  OF  p-NITROPHENYL  PHOSPHATE.    B.  Axelrod. 
Science  1U  (2968):  525-26,  Nov.,  1951. 

THE  CHROMATOGRAPHIC  IDENTIFICATION  (BF  SOME  BIOLOGICALLY  IMPORTANT  PHOS- 
PHATE ESTERS.  R.  S.  Bandurski  and  B.  Axelrod  (with  Calif.  Institute  of 
Technol. ). 

Jour,  Biol.  Chem.  193  (l) :  405-3-0,  Nov.,  1951. 

BITTER  PRINCIPLES  IN  CITRUS.     III.  SOME  REACTIONS  OF  LIMONIN. 
0„  H.  Emerson. 

Jour.  Amero  Chem.  Soc.  24,  688-93,  Feb.,  1952. 

ENZYME C  AND  CHEMICAL  HOMOGENEITY  OF  SCHARDINGER  DE.XTRINOGENASE . 
S,  Schwimmer, 

Fedo  Proc,  11  (l):pt.  I,  pp.  283-84,  March,  1952. 

FURTHER  STUDIES  ON  THE  PRODUCTION,  PURIFICATION,  AND  PROPERTIES  OF  THE 
SCHARDINGER  DEXTRINOGENASE  OF  BACILLUS  MACERANS .    S.  Schwimmer  and 
J.  A.  Garibaldi0 

Cereal  Chem.  29  (2):  108-22,  March,  1952. 

INHIBITION  OF  BETA-  AND  GAMMA-CHYMOTRYPSIN  AND  TRYPSIN  BY  DIISOPROPYL 
FLUOROPKOSPHATE.    E.  F.  Jansen  and  A.  K.  Balls, 
Jour,  Biol,,  Chem.  19A  (2)?  721-27,  Feb.,  1952. 

PROTEOLYTIC  ENZYMES.    A.  K9  Balls  and  Ec  F.  Jansen, 
Anno  Rev,  Bio chem.  Vol.  21,  pp.  1-28,  1952. 

POLYMETHYLGALACTURONASE,  AN  ENZYME  CAUSING  THE  GLYCOSIDIC  HYDROLYSIS  OF 
ESTERIFIED  PECTIC  SUBSTANCES.     C.  G.  Seegmiller  and  E.  F.  Jansen. 
Jcur,  Biolc  Chem.  195  (l):  327-36,  March,  1952. 
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' ISOLATION  OF  ALPHA-AMYLASE  FROM  MALT  EXTRACT.    Patent, No,  2,594,356  to 
S,  Schwiromer  and  A.  K.  Balls,  Apr.  29,  1952. 

INHIBITION  OF  PURIFIED,  HUMAN  PLASMA  CHOLINE STERASE  WITH  DIISOPROPYL  FLUOR- 
OPHOSPHATE,    E.  F.  Jans en,  R.  Jang,  and  A,  K.  Balls. 
Jaur«  Biol.  Chem,  196  (l):  247-53,  May,  1952. 

* COMBINATION  OF  DIISOPROPYL  FLUORO PHOSPHATE-INHIBITED  TRYPSIN  WITH  TRYPSIN 
INHIBITORS  (abstract).     Er  F.  Jansen,  R,  Jang,  and  H,  S,  Olcott, 
Fed.  Proc,  12  (l):  225,  Pt«  I,  March  1953, 

PROTEOLYTIC  ENZYMES .    A,  K,  Balls  (Purdue  University)  and  E.  F.  Jansen  (WRRL). 
Ann.  Rev.  Biochem.  21:1-28,  1952. 

^PRINCIPLES  AND  PROCEDURES  IN  THE  ISOLATION  OF  ENZYMES.    S.  Schwimmer  and 
A.  Ba  Pardee  (with  University  of  California). 
Advances  in  Enzymology.    Vol.  14,  pp.  375-409,  1953. 

*ENZYMATIC  ACTIVITIES  IN  A  MICROBIAL  PREPARATION  OF  GLUCOSE  OXIDASE  (abstract). 
S0  Schwimmer. 

Fed.  Proc,  12  (l):  266,  Pt.  I,  March  1953a 

EVIDENCE  FOR  THE  PURITY  OF  SCHARDINGER  DEXTRINOGENASE .    S.  Schwimmer, 
Arch.  Biochem.  and  Biophys.  43  (l):  108-17,  March,  1953. 

COLUMN  PROCEDURES  FOR  THE  SALT  FRACTIONATION  OF  ENZYME  PREPARATIONS. 
S .  Schwimmer „ 

Nature  171  (4349):  442-43,  March,  1953. 
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FOOD  PROCESSING 


APPARATUS  FOR  PEELING  ONIONS,  INCLUDING  A  CONICAL  JET  OF  GAS.     U.  S.  Patent 
2,445,881  to  G.  T.  Hemmeter.    Patented  July  27,  1948. 

BACTERIOLOGY  OF  SLIME  IN  A  CITRUS-PROCESSING  PLANT,  WITH  SPECIAL  REFERENCE  TO 
COLIFORMS.    E.  R.  Wblford  and  J,  A.  Berry. 
Food  Research  13  (4):  340-346,  July-Aug.,  1948. 

DRIED  EGG  POWDER.    U„  S„  Patent  2,445,299  to  M.  M.  Boggs  and  H.  L.  Fevold. 
Patented  July  13,  1948, 

FOOD  VALUE  OF  SOYBEAN  PROTEIN  AS  RELATED  TO  PROCESSING.  A.  A.  Klose,  B.  Hill, 
and  H.  L.  Fevold^ 

Food  Tech.  2  (3):  201-206,  July,  1948. 

STUDIES  ON  CLOSTRIDIUM  BOTULIMUM  IN  FROZEN  PACK  VEGETABLES.    H.  Perry, 
C.  T.  Townsend,  A.  A.  Anderson,  and  J.  A,  Berry. 
Food  Tech.  2  (3):  180-190,  .July,  1948. 

OXYGEN  ABSORPTION  BY  DEHYDRATED  WHOLE  EGG  POWDERS,  B.  Makower  and  T.  M.  Shaw. 
Indus,  and  Sngin.  Chem.  40  (8):  1433-1437,  Aug.,  19480 

USE  OF  LYOPHILIZATION  IN  DETERMINATION  OF  MOISTURE  CONTENT  OF  DEHYDRATED 
VEGETABLES .    B0  Makower  and  Ee  Nielsen, 
Analyt.  Chem.  20  (9 )  *  856-858,  Sept.,  1948. 

SANITATION  IN  FROZEN  FOODS,    J.  A.  Berry, 
Frozen  Food  Indus.  4  (11 ):  10,  19,  Nov,,  1948. 

PECTIC  ENZYME  PREPARATION  FORTIFIED  WITH  PECTINESTERASE.    U.  S.  Patent 
2,457,560  to  E.  F.  Jansen  and  H6  Lineweaver.    Patented  Dec.  28,  1948. 

AIR  FLOW  THROUGH  BEDS  OF  DEHYDRATED  VEGETABLES.    0.  R.  Spaugh. 
Food  Technol.  2  (l):  33-38,  Jan.,  1948. 

COMPRESSION  AND  STORAGE  OF  DEHYDRATED  FOODS.     C.  A.  Magoon  (Research  Coor- 
dinator, Agricultural  Research  Admin.,  U.S.D.A. ,  Washington,  D0C.)0 
Food  Indus.  20  (3) :  384-386,  March,  1948. 

^CONCERNING  THE  MECHANISM  OF  INTERACTION  OF  EGG  WHITE  TRYPSIN  INHIBITOR  AND 
TRYPSIN.    Ha  L.  Fraenkel-Conrat,  R.  S.  Bean,  and  H„  Lineweaver. 
Fed.  Proc.  7  (l)  part  1:155,  March,  1943* 

CONDITION  CF  ORANGES  AS  AFFECTING  BACTERIAL  CONTENT  OF  FROZEN  JUICE  WITH 
EMPHASIS  ON  COLIFCRM  ORGANISMS.    E.  R.  Wolford  and  J.  A.  Berry . 
Food  Research  13  (2):  172-178,  March-April,  1948, 

ENZYMES  OF  FRESH  HEN  EGGS,     H.  Lineweaver,  H.  J,  Morris,  Lc.  Kline,  and 
Rn  S.  Beana 

Ar^h^_3i.ocheina  16  (3)2  443-472,  March,  1948. 
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THE  PRODUCTION  OF  MUSHROOM  MYCELIUM  (AGARICUS  CAMFESTRIS)  IN  SUBMERGED 

CULTURE.    H,  Humfeld, 

Science  107  (2780):  373,  April,  1948. 

^BIOCHEMICAL  FACTORS  INFLUENCING  THE  SHELF'  LIFE  OF  DRIED  WHOLE  EGGS  AND 

MEANS  FOR  THEIR  CONTROL.    He  D.  Lightbody  and  H.  L8  Fevold, 

Advances  in  Feed  Research,  New  York,  Academic  Press,  194-8,  Vol.  1,  pp. 

149-202, 

EXPERIMENTAL  COMPRESSION  OF  DEHYDRATED  FOODS.  T~ 
S,  Sept,,  Agr,  Vase,  Pub-"6A7.  Febc,  1943. 

HIGH-FREQUENCY-HEATING  CHARACTERISTICS  OF  VEGETABLE  TISSUES  DETERMINED 
FROM  ELECTRICAL-CONDUCTIVITY  MEASUREMENTS,    T,  M,  Shaw  and  J.  A.  Galvin, 
Proc.  Inst.  Radio  Enprs.  37  (l):  83-86,  Jan.,  1949. 

HISTOLOGICAL  OBSERVATIONS  ON  THE  SEED  COATS  OF  SUCCULENT  PEAS, 
R.  M,  Reeve, 

Food  Research  14  (l):  77-89,  Jan, -Feb.,  1949. 

GROWTH-DEPRESSING  FRACTIONS  IN  RAW  LIMA  BEANS ,    A.  A.  KLose,  B,  Hill. 

J.  D,  Greaves,  and  H0  L.  Fevold, 

Arch.  Biochem.  22  (2):  215-223,  June,  1949 • 

AIC-239,  TENTATIVE  RECOMMENDATIONS  FOR  THE  TREATMENT  OF  BERRY  BOSES 
(HALLO CKS)  TO  REDUCE  MOLD  GROWTH,    E.  J.  Barta  and  E.  Lowe,  June,  1949, 

COLD  PROCESSED  FRUIT  SPREAD.    Patent  No,  2, 459, 431  to  G,  Johnson  and 
M.  Ma  Boggs,  patented  Janc  18,  1949. 

SULFITE  DISAPPEARANCE  IN  DEHYDRATED  VEGETABLES  DURING  STORAGE. 
R,  Rs  Legault,  C*  E,  Hendel,  We  Fc  Talburt,  and  L,  B.  Rasnussen. 
Indus,  and  Engin,  Chen.  41  (7):  1447-1451,  July,  1949. 

STUDY  OF  CLARIFICATION  METHODS  IN  THE  DETERMINATION  OF  SUGARS  IN  WHITE 
POTATOES .  K,  T.  Williams,  E,  F.  Potter,  A.  Bevenue,  and  W,  R.  Scurzi. 
Jour.  Assoc.  Offic,  Agr.  Chen,  32  (4).'  698-706,  Nov,,  1949 » 

AIC-246,  FRE-PEELED  POTATOES  FOR  COMMERCIAL  USE.  R3  L,  Olson  (WRRL)  and 
Rc  H,  Treadway  (Eastern  Regional  Research  Laboratory),  Aug.,,  1949 « 

TREATMENT  OF  FRUITS  TO  PREVENT  BROWNING,    Patent  No,  2,475,838  to 
Go  Johnson  and  D,  G.  Guadagni,  patented.  July  12,  1949. 

PROCESS  FOR  PASTEURIZATION  AND  ENZYME  INACTIVITY  OF  FRUITS  EY  ELECTRONIC 
HEATING «    Patent  No0  2>47o;251  to  T.  L,  Swenson,  patented  July  12.  1949, 

AIC-253,  SIRUP  TREATMENT  OF  APPLE  SLICES  FOR  FREEZING  PRESERVATION, 
/son, ,  Sept « ,  1949 e 
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TREATMENT  OF  APPLE  SLICES  FOR  FREEZING  PRESERVATION.    D.  G.  Quadagni. 
Food  Technol.  3  (12)  t  404--408,  Dec,  1949, 

ENZYMATIC  OXIDATION  OF  PHENOLIC  COMPOUNDS  IN  FROZEN  PEACHES.    Do  G.  Quadagni, 

D,  G,  Sorber,  and  J,  S.  Wilbur, 

Food  Technol.  3  (ll):  359-364,  Nov,,  1949. 

PROCESS  FOR  PRESERVING  FOODS,    Patent  No.  2,477,605  to  L,  B.  Howard, 
W,  D.  Ramage,  and  C»  L,  Rasmus  sen, patented  Aug0  2,  1949. 

QUALITY  RETENTION  THROUGH  DEHYDROFREEZING .    R,  R.  Legault  and  W0  F,  Talburt, 
Refrig*  Engin.  57  (12);  1175-1177,  Dec,  1949. 

WESTERN  LABORATORY  PLANS  TESTS  TO  FIND  NEW  FOOD  USES  FOR  RICE.    E.  B.  Kester, 
Rice  Jour,  52  (7 ) '  16,  July,  1949. 

STEAM  BLANCHING  OF  FRESH  ROUGH  RICE  CURBS  SPOILAGE  BY  FATTY  ACIDS. 

R.  L,  Roberts,  G.  R,  Van  Atta,  I.  R*  Hunter,  D.  F.  Houston,  E,  B.  Kester,  and 

Ha  S.  Olcott, 

Food  Indus e  21  (8) :  1041,  Aug,,  1949. 

MUSHROOM  MYCELIUM  PRODUCTION  BY  SUBMERGED  PROPAGATION.    H,  Humfeld  and 
T.  F„  Sugihara, 

Food  Technol,  3  (ll)t  355-356,  Nov,,  1949. 

AN  IMPROVED  HEATED -THERMOCOUPLE  ANEMOMETER  FOR  USE  IN  AIR-BLAST  FREEZERS . 

E.  Lowe  and  J0  R3  Hawes. 

Food  Technol.  3  (7):  241-243,  July,  1949. 

A  DEFROSTING  INDICATOR  FOR  FROZEN  FOODS.    A.  A.  Andersen, 
Food  Technol.  3  (ll  h  357-358,  Nov,.,  1949. 

^SUBJECTIVE  ESTIMATION  OF  PALATABILITY  DIFFERENCES  IN  FOODS  BY  LABORATORY 

PANELS.    M.  M0  Boggs  and  H„  L.  Hanson, 

Advances  in  Food  Research.  Vol,  2,  pp.  219-258,  1949. 

ROLE  OF  FOOD  RESEARCH  AT  THE  WESTERN  REGIONAL  RESEARCH  LABORATORY  IN  FOOD 
PROCESSING  IN  THE  WEST.    M.  J.  Copley tt    Presented  before  Southern  California 
Section,  Institute  of  Food  Technologists,  Los  Angeles,  Feb.  17,  1950,  and 
published  in  I„FeT,  Proceedings,,  Mimeographed. 

PRESERVATION  OF  FOODS  WITH  ANTIBIOTICS,    I.  THE  COMPLEMENTARY  ACTION  OF 
SUBTILIN  AND  MILD  HEAT.    A.  A.  Andersen  and  H.  D.  Michener. 
Food  Technol.  4  (5);  188-189,  May,  1950, 

HOW  TO  TEST  YOUR  AIR-BLAST  FREEZER.    E.  Lowe,  G.  S.  Smith,  and  0,  H,  Spaugh, 
Food  Indus .  22  (4):  630-641,  April,  1950, 

ACTIVITY  OF  WETTING  AGENTS— TEMPERATURE  EFFECTS.  Fc  H.  Lucas  and  A,  H0  Brown, 
Food  Technol,  4  (4)*  121-124,  April,  1950. 
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rROTECTIVE  PACKAGING  WITH  MOLTEN  THERMOPLASTICS.    W.  Kabak. 
Amer,  Management  Assoc.  Packaging  Series  35.  16-20,  19$0S 

PROCESS  OF  DRYING  FRUIT  OR  VEGETABLE  MATERIALS  CONTAINING  ADDED  METHYL 
CELLULOSE .    Patent  2,4-96,278  to  C.  W.  Eddy,  patented  Feb.  7,  1950. 

FLASH  HEAT.     NOW  FLUIDS  CAN  BE  STERILIZED  AND  COOLED  IN  A  SPLIT  SECCND. 
A.  H,  Brown,  M,  E.  Lazar,  T.  Wasserman,  and  W.  D.  Ramage. 
Food  Packer  32  (l):  20-21;  32  (2):  34-35,  Jan. -Feb.,  1951. 

MINOR  GIL-PRODUCING  CROPS  OF  THE  UNITED  STATES.    E.  B.  Kes-cer. 
Economic  Botany  5  (l) :  38-59,  Jan. -Mar.,  1951. 

PREPARATION  AND  PROPERTIES  OF  SOME  ALLYLIC  PEROXIDES.    T.  U.  Campbell 
and  G.  M.  Coppinger. 

Jour,  Amer.  Chen.  Soc.  73  (4-) :  1788-89,  April,  1951. 

KINETICS  CF  THE  REACTION  BETWEEN  POTASSIUM  t-BUTYLPERC  (IDE  AND  UiGANIC 

HALIDES.    G.  M,  Coppinger  and  T.  Wc  Campbell. 

Jour,  itoer.  Chen.  Soc,  73  U)\  1789-91,  April,  1951, 

OXYGEN  ABSORPTION  APPARATUS  FOR  MEASURING  INDUCTION  PERIODS  OF  FATt . 
I.  R.  Hunter, 

Jour,  Amer.  Oil  Chem„  Soc.  28  (A):  160-61,  April,  1951c 

THE  SPECTROPHOTCMETRIC  EXAMINATION  OF  SOME  DERIVATIVES  CF  PYi'iC'GALLCL  AND 
PHLOROGLUCINOL .    T.  WB  Campbell  and  G.  M.  Coppinger, 
Jour,  Amer.  Chem,  Soc.  73  (6):  2708-12,  June,  1951. 

DRYING  OF  FRUIT  OR  VEGETABLE  MATERIALS .    Patent  Nc.  2,557,155  to  S„  :. 
Strashun,    June  19,  1951. 

FOOD  OR  FEED  IN  A  PERIOD  OF  CHANGE .    W.  D.  Primage, 
TJ,  S,  Depta  Agr.  Yearbook,  1950-51,  pages  95-105. 

BASIC  METHODS  OF  PROCESSING  FOOD.     J.  R,  Matchett, 
U,  S.  Bept,  Agr.  Yearbook0  pages  111-14-,  1950-51* 

THE  TOOLS  THE  PHYSICIST  USES.    C.  H0  Kunsman. 
Us  So  Dept.  Agr.  Yearbook,  1950-51,  pages  25-34, 

PRODUCTICN  OF  MUSHROOM  MYCELIUM.    H,  Humfeld, 

U,  S,  Dept.  Agr.  Yearbook,  1950-51,  pages  2A2-A5, 

SOME  OF  THE  MINOR  OIL  CROPS,    E.  B,  Kester, 

TJ»  S.  Dept.  Agr.'  Yearbook,  1950-51,  pages  592-98, 

MAKING  USE  CF  TONS  OF  CITRUS  WASTE.    H0  S.  Owens,  M0  K,  Veldhuis,  -And 
W.  De  Maclay. 

U,  S,  Dept.  Agr.  Yearbook,  1950-51,  pages  268-73. 
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FROTH  FLOTATION  CLEANING.    Fc  P.  Griffiths. 
Food  Packer  32  (7)s  26-27,  July,  1951. 

RAPID  HEAT  PROCESSING  OF  FLUID  FCODS  BY  STEAM  INJECTION.    A.  H.  Brown, 
M,  E„  Lasar,  T*  Wasserman,  G«  S,  Smith,  and  M,  W.  Cole. 
Indus,  and  Engin.  Chem.  4-3  (12):  294-9-54,  Dec,  1951, 


DEFRCSTING  INDICATOR.    Patent  No.  2,560,537  to  A.  A.  Andersen,  July  17,  1951, 
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FRUIT 

"PRESERVATION  OF  FRUITS  AND  VEGETABLES  BY  FREEZING.    D.  G.  Sorber. 
Improving  Utah  Canning  Crops ,  Proc.  4th  Annual  School  for  Canning  Crop 
Growers  and  Ornners*  Fieldman,  Jan.  5-6,  1940 ,  Logan,  Utah. 

"PRESERVING  THE  DIETETIC  VA  LUE  OF  FROZEN  FOODS ,    E.  M.  Chace, 
Jours  Arner.,  Dietetic  Assoc  16  (l):  34-38,  Jan,,  1940 « 

"DETERMINATION  OF  AIR  IN  CITRUS  JUICES.    H.  J„  Loeffler. 
Indus,  and  Engin,  Chem,  Analyt.  Ed.  12  (9):  533-4,  Sept,,  1940. 

"PROCESSING  OF  ORANGE  JUICE.  EFFECT  OF  STORAGE  TEMPERATURE  ON  QUALITY  FACTORS 

OF  BOTTLED  JUICES.    H.  J.  Loeffler. 

Indus,  and  Engin.  Chem.  33  (10):  1308-14,  Oct.,  1941. 

"MAINTENANCE  OF  CLOUD  IN  CITRUS  JUICES.    H.  Je  Loeffler. 
Procc  Inst,  Food  Tech„  pp.  29-36,  1941. 

CITRUS  FRUIT  PRODUCTS,    Ee  M.  Chace,  H«  W,  von  Lcesecke,  and  Je  Lt  Heid. 
U.  S,  Dept.  Agr.  Circular  577.  1940,  revised  1942. 

AIC-35,  DETERMINATION  OF  ASCORBIC  ACID  IN  FRESH,  FROZEN,  AND  DEHYDRATED 
FOODS.    Dec,  1943. 

AIC-40,  VELVA  FRUIT— A  NEW  FROZEN  FRUIT  DESSERT.    Rev.  March,  1946. 

AIC-46,  SELECTED  BIBLIOGRAPHY  ON  FREEZING  PRESERVATION  OF  FRUITS  AND  VEGETABLES. 
1920-1946.    Rev.  May,  1947. 

AIC-53,  HOME  PREPARATION  OF  VELVA  FRUIT— A  NEW  FROZEN  FRUIT  DESSERT. 
July,  1944. 

AIC-57,  COMMERCIAL  PREPARATION  AND  FREEZING  PRESERVATION  OF  SLICED  APPLES. 
Aug.,  1945 . 

AIC-120,  SANITATION  OF  FROZEN  FOODS,    July,  1946. 

AIC-I66,  CATECHOL  TEST  FOR  FROZEN  FRUITS,    Dec,  1944. 

FREEZING  TO  PRESERVE  HOME-GROWN  FOODS .    H.  C.  Diehl  and  Kc  F.  Warner. 
Uc  S,  Depto  Agr.  Circ.  No,,  709.    Aug.,  1945 ■ 

"ARE  YOUR  CARTONS  MDISTURE-PROOF?    W.  Rabak. 

West.  Canner  and  Packer  33  (ll):  52-55?  Oct.,  1951c 

"ASCORBIC  ACID.    RAPID  DETERMINATION  IN  FRESH,  FROZEN,  OR  DEHYDRATED  FRUITS 

AND  VEGETABLES »    Ha  J,  Loeffler  and  J.  D.  Pont  i  rig, 

Indus a  and  Engin .  Chem,  Analyt »  Ed 9 .  14  (ll):  846-849;  Nov.,  1942, 

"PRESERVING  FRUITS  AND  VEGETABLES  IN  FROZEN  FOOD  LOCKERS.     J.  A.  Berry . 
West,  Canner  and  Packer  34  (4):  50-52,  1942, 
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*FROZEN,  SLICED,  CRUSHED,  AND  PUREED  FRUITS.    D.  G.  Sorber. 
Conner.  94  (7):  16-17,  1942:94  (8):  IB.  1942. 

*THE  USE  OF  FIBROUS  SODIUM  FECTATE  AS  A  SUBSTITUTE  FOR  AGAR  IN  BACTER- 
IOLOGICAL GELS.    R,  M3  McGready,  H.  S.  Owens,  and  W.  Bc  Maclay. 
Science  57  (2523)?  428.    May,  1943» 

PREPARATION  OF  D-GALACTURONIC  ACID  FROM  PECTIN.  E.  Rietz  and  W.  D.  Maclay. 
Jour.  Amer.  Chem,  Soc.  65  (6):  1242,  June,  1943. 

*  PECTIN  AS  AN  EMULSIFYING  AGENT.    COMPARATIVE  EFFICIENCIES  OF  PECTIN, 
TRAGACANTH,  KERAYA,  AND  ACACIA,    H.  Lotzkar  and  W.  D.  Maclay. 
Indus,  and  Engin,  Chem,  35  (12):  1294-1297,  Dec,  1943. 

DETERMINATION  OF  SOLUBLE  PECTIN  AND  PECTIC  ACID  BY  ELECTRODEPOSITICN. 
K,  T.  Williams  and  C.  Mc  Johnson e 

Indus o  and  Engin,  Chem.,  Analyt.  Ed.  15  (l):  23-25,  Jan.,  1944. 

NEW — NECTAR  MADE  FROM  FRESH  PRUNES.    C.  W.  Eddy  and  M.  K.  Veldhuis, 
Food  Indus c  14  (3):  46-47,  March,  1942. 

EFFECT  OF  FILTRATION  ON  APPEARANCE,  VISCOSITY,  AND  ALCOHOL- INSOLUBLE 
FRACTIONS  OF  APPLE  JUICE.    A.  M.  Neubert. 
Food  Res.  8  (6):  477-88,  Nov.— Dec,  1943. 

EFFECT  OF  CONCENTRATION  ON  COMPOSITION  AND  PROPERTIES  OF  REDILUTED  APPLE 
JUICE.    A(  M.  Neubert. 

Fruit  Prod,  Jour,  and  Amer.  Food  Mgr.  23  (6):  166-69,  Feb.,  1944. 

FREESTONE  PEACH  VARIETIES  FOR  CANNING  IN  WASHINGTON.    M.  K9  Veldhuis  and 

As  M9  Neubert s 

Fruit  Prod,  Jourft  and  inner .  Food  Mfr^  23  (8):  229-33,  Apr  4,  1944. 

EFFECT  OF  STORAGE  ON  CANNING  QUALITY  OF  ELBERT A  PEACHES.    M.  Ke  Veldhuis 
and  A.  M,  Neubert e 

Fruit  Prod,,  Jour,  and  Amer,,  Food  Mfr.  23  (9):  276-281,  May,  1944. 

EFFECT  OF  HARVEST  MATURITY  ON  CANNING  QUALITY  OF  WE STFRN-GROWN  ELBERTA 

PEACHES.    A.  M.  Neubert,  M0  K.  Veldhuis,  and  W.  J.  Clore, 

Fruit  Proda  Jour,  and  Amer,  Food  Mfr.  23  (10):  292-97,  June,  1944. 

CLOUDING  AND  SEDIMENTATION  IN  CLARIFIED  APPLE  JUICE.    A.  M.  Neubert  and 
M,  K.  Veldhuis. 

Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  23  (ll) :  324-23,  July,  1944, 

RESEARCH  SHOWS  EFFECTS  OF  MATURITY  AND  STORAGE  ON  CANNED  PACIFIC  NW 
FREESTONES.    A.  M.  Neubert  and  M5  K0  Veldhuis. 
West.  Canner  and  Packer  36  (9):  23,  Aug.,  1944s 

RIPENING  WASHINGTON-GROWN  ELBERTA  PEACHES  FOR  CANNING.    A.  M0  Neubert 
and  M,  K,  Veldhuis. 

Fruit  Proda  Jour,  and  Amer,  Food  Mfr,  23  (l2);  357-60,  Aug.,  1944= 
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VARIATIONS  IN  ACIDITY  OF  CONCORD  GRAPE  JUICE.  D.  R.  McCormick,  M,  K.  Veldhuis, 
and  J.  L0  St,  John, 

Fruit  Prod,  Jour,  and  Amer.  Food  Mgr.  24  (4):  101-02,  Dec,  194-4. 

FACTORS  INFLUENCING  COLOR  OF  CANNED  FREESTONE  PEACHES.    A.  M.  Neubert  and 
G.  H.  Carter, 

West.  Canner  and  Packer  38  (ll):  56-59,  Oct.,  1946. 

HARVESTING  FREESTONE  PEACHES  FOR  PROCESSING.    A,  M.  Neubert,  C.  L.  Bedford, 

J.  H.  Schultz,  and  G.  H.  Carter. 

Wash.  State  Hort.  Assoc.  Proc.  43:187-91,  1947. 

"FROZEN  FRUITS  AVAILABLE.    D,  G.  Sorber. 
Ice  Cream  Field  Year  Book.  1942, 

^EFFECTS  OF  HEAT  SEALING  ON  WATFR-VAPOR  PERMEABILITIES  OF  COATED  CELLOPHANES . 
W,  Rabak  and  G,  L.  Dehor itys 

Modern  Packaging  17  (7);  161-163,  March,  1944. 

""FONDANT-LIKE"  FORMATION  ON  FRUITS  CAUSED  BY  CRYSTALLIZATION  OF  SUCROSE. 
W.  Rabak  and  H.  C.  Diehl. 

West.  Canner  and  Packer  36  (4): 55,  April,  1944. 

*AN  ANALYSIS  OF  THE  FROZEN  FRUIT  INDUSTRY  IN  UTAH.    D.  G.  Sorber „ 
Farm  and  Home  Science  5  (2):  1,  June,  1944. 

CATECHOL  TEST  FOR  FROZEN  FRUITS.    J.  D.  Ponting. 
Quick  Frozen  Foods  7  (5):31,  Dec,  1944. 

"EXTRACTION  OF  ASCORBIC  ACID  IN  PLANT  MATERIALS .    RELATIVE  SUITABILITY  OF 
VARIOUS  ACIDS.     J.  D.  Ponting. 

Indus,  and  Engin{  Chem.,  Analyt.  Ed.  15  (6);  389-391,  June,  1943. 

DETERMINATION  OF  SULFUR  DIOXIDE  IN  DEHYDRATED  FOODS.    A.  N.  Prater, 

C.  M.  Johnson,  M.  F.  Pool,  and  G.  Mackinney. 

Indus,  and  Engin.  Chem.,  Analyt.  Ed.  16'  (3):  153-157. 

THE  RELATION  OF  THE  SULFUR  DIOXIDE  AND  TOTAL  SULFUR  CONTENTS  OF  DRIED  APRICOTS 
TO  COLOR  CHANGE  DURING  STORAGE.    D.  G«  Sorber. 

Fruit  Prod.  Jour,  and  Amer.  Food  Mfr>  23  (8):  234-237,  251.    Apr.,  1944, 

"PROGRESS  IN  SPRAY  DRYING  OF  FRUITS  AND  VEGETABLES,     J.  R.  Matchett, 
West.  Canner  and  Packer  38  (l):  71-72,    Jan.,  1946. 

DEHYDROFREEZ ING — NEW  WAY  OF  PRESERVING  FOOD.    L.  B.  Howard,  and  H.  Campbell. 
Food  Indus.  18  {5)1  674-676,  May,  1946. 

"USE  OF  PECTIN  IN  PHARMACEUTICAL  PASTES  AND  OINTMENTS.    W.  D.  Maclay, 
A,  D.  Shepherd,  and  H,  Lotzkar. 

Jour,  Amer.  Pharm^_Assoc.  33  (4) :  113-116,  April,  1944. 
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SFECTRGGRAPHIC  DETERMINATION  OF  LEAD  IN  PECTINOUS  MATERIALS . 
Ca  R.  Jeppesen,  E.  J.  Eastmond.  and  H.  G,  Logan. 

Jour.  Optical  Soc,  Amer,  34  (6):  313-318,  June,  1944.  (Abstract,  Bui. 
Amer.  Phys.  Soc.  18  (A):  6;  Phys.  Rev.  64  (5-6):  188,  194-3.). 

^VISCOSITIES  OF  PECTIN  SOLUTIONS.  H.  S.  Owens,  H.  Lotzkar,  R.  C.  Merrill, 
and  M.  Peterson. 

Jour.  Amer.  Chem.  Soc.  66  (7).'  1178-1182,  July,  1944* 

ERRORS  IN  THE  ZEISEL  METHOXYL  VALUES  FOR  PECTIN  DUE  TO  RETAINED  ALCOHOL. 

E,  F.  Jansen,  S,  W.  Waisbrot,  and  E«  Rietz, 

Indus,  and  Engin.  Chem.  16  (8)?  523-526,  Aug.,  1944» 

XYLITOL  ESTERS  OF  FATTY  ACIDS.    J.  F.  Carson  and  W.  D.  Maclay0 
Jour.  Amer.  Chen.  Soc.  66  (9);  1609-1610,  Sept.,  1944. 

ALKALI-HYDRO LYZED  PECTINS  ARE  POTENTIAL  INDUSTRIAL  PRODUCTS, 
R.  M.  McCready,  H.  S.  Owens,  and  W.  D.  Maclay. 

Food  Indus,:  I,  16  (10):  69-71,  Oct.,  1944;  II  •    16  (ll):  92-94,  Nov., 
1944o 

THE  ACYLATION  OF  PECTIN.    J.  F.  Carson  and  W,  D.  Maclay. 
Jour.  Amor.  Chem.  Soc.  67  (5);  787-789,  May,  1945. 

ORIENTED  FIBERS  OF  SODIUM  PECTATE.    K0  J.  Palmer  and  H.  Lotzkar. 
Jour.  Amer.  Chem.  Soc,  67  (5):  883-884,  May,  1945. 

ACCELERATION  BY  ELECTROLYTES  OF  ALKALI  DE-ESTERIFI CATION  OF  PECTIN. 

H,  Lineweaver . 

Jour.  jfonern  ChemB  Soc,  67  (8):  1292-1293,  Aug,,  1945 . 

I ,  4-ANHYDRO-D , L-XYLITOL .     J.  F,  Carson  and  W.  D.  Maclay. 
Jour  Amer,  Chem,  Soc,  67  (lO)s  1808-1810,  Octc,  1945. 

INFLUENCE  OF  METHOXYL  CONTENT  OF  PECTIC  SUBSTANCES  ON  THE  ACTION  OF 
POLYGALACTURONASE.    E.  F,  Jansen  and  L.  R.  MacDonnell. 
Arch.  Bio chem.  8  (l) :  97-112,  Oct,,  1945. 

SIMULTANEOUS  ACTIONS  OF  POLYGALACTURONASE  AND  PECTINESTERASE  ON  PECTIN, 
E„  F.  Jansen,  L,  R»  MacDonnell,  and  R,  Jang, 
Arch.  Bio chem.  8  (l):  113-118,  Oct.,  1945. 

CONFIGURATION  OF  THE  PYRANOSE  RINGS  IN  POLYSACCHARIDES .    K.  J.  Palmer 
and  Ma  B0  Hartzog. 

Jour.  Amer,  Chem,  Soc,  67  (lO)s  1865-1866,  Oct.,  1945. 

INFLUENCE  OF  METHOD  OF  DE-ESTERIFI CATION  ON  THE  VISCOSITY  AND  ACID  BE- 
HAVIOR OF  PECTINIC  ACID  SOLUTIONS.    T.  H.  Schultz,  H.  Lotzkar, 
H.  S.  Owens  and  W.  D.  Maclay. 
Jour,  Phys.  CAen.  49  (6):  554-563,  Nov.,  1945. 
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^TRENDS  IN  FREEZING  PRESERVATION  OF  FOODS.    V.  D.  Greaves  and  M.  M.  Boggs, 
Jour,  Home  Econ.  37  (l):  23-26,  Jan.,  194-5. 

#THE  PROTECTIVE  PACKAGING  OF  FROZEN  FOODS.    W.  Rabak. 

Refrig,  Engin,  48  (5)s  Nov.,  1944:  Good  Packaging  6  (2):  21,  Feb.,  194-5. 

*  IMPACT— EFFECT  ON  MOISTURE  BARRIERS  AT  LOW  TEMPERATURE.    W.  Rabak  and 
J.  B»  Stark. 

Modern  Packaging  18  (8)s  137-139,  April,  1945. 

PROPIONATES  CONTROL  MICROBIAL  GROWTH  IN  FRUITS,  VEGETABLES.    E.  R.  Wolford 
and  A.  A.  Anderson e 

Food  Indus c  17  (6)s  622-624-,  June,  194-5. 

DETERMINATION  OF  SULFUR  DIOXIDE  IN  FRUITS.    J.  D.  Ponting  and  G.  Johnson. 
Indus,  and  Engin,  Chem. .  Analyt.  Ed,  17  (ll):  682-686,  Nov.,  1945. 

RETENTION  OF  ASCORBIC  ACID  IN  STRAWBERRIES  DURING  PROCESSING,  FROZEN 
STORAGE,  AND  MANUFACTURE  OF  VELVA  FRUIT.    H,  J.  Loeffler. 
Food  Resc  11  (l):  69-83,  Jan.,  Feb.,  1946. 

SEALING  TEMPERATURE  AND  WVP — A  CORRELATION  IN  EFFECTIVENESS  OF  WAXED  PAPERS. 
W.  Rabak  and  J,  B.  Stark. 

Modern  Packaging  19  (8):  157-160,  April,  1946. 

PRACTICAL  EXPERIMENTS  DEMONSTRATE  PROTECTIVE  VALUE  OF  DOUBLE  WRAP, 
W,  Rabak  and  J»  B„  Stark. 

West*  Canner  and  Packer  38  (ll):  74-75,  Oct.,  1946*  Food  Indus.  18  (ll): 
1680-1691,  Nov.,  1946. 

*H0W  JELLIED  CRANBERRY  SAUCE  IS  PRESERVED  BY  FREEZING.    M.  M.  Boggs  and 
G,  Johnson, 

Food  Indus.  19  (8):  1067-1069,  Aug.,  1947, 

*NEW  FRESH-FRUIT  SPREADS  PRESERVED  BY  FREEZING.  G,  Johnson  and  M.  M.  Boggs, 
Food  Indus,  9  (ll):  1491-1494,  Nov.,  1947, 

PRESERVATION    OF  FRUITS  AND  VEGETABLES  BY  COMMERCIAL  DEHYDRATION. 
U,  S,  Dept.  Act.'  Circ.  619.  Feb.,  1942. 

COMMERCIAL  DEHYDRATION  OF  VEGETABLES  AND  FRUITS  IN  WARTIME. 
U.  S.  Dept.  Agr.  Misc.  Puba  524.  Sept.,  1943. 

THE  THERMAL  DEGRADATION  OF  PECTIN.    R.  C.  Merrill  and  M.  Weeks. 
Jour.  Amer.  Chem,  Soc.  67  (12):  2244-2247,  Dec,  1945. 

AN  X-RAY  DIFFRACTION  INVESTIGATION  OF  SODIUM  PECTATE.    K.  J,  Palmer  and 
M.  P9  Hartzog. 

Jour.  Arner*  Chem.  Soc.  67  (12):  2122-2127,,  Dec,  1945. 
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KINETICS  OF  THE  DEESTERIFI CATION  OF  FECTIN.    R.  Co  Merrill  and 
Mn  Weeks, 

Jour.  PhYs„  Chem.  50  (2);  75-87,  March,  1946. 

EFFECT  OF  SALTS  ON  THE  VISCOSITY  OF  PECTINIC  ACID  SOLUTIONS.    H.  Lotzkar, 
T.  H,  Schultz,  K,  S0  Owens,  and  V/.  D,  Maclay. 
Jour.  Phys.  Chem,  50  (3)t  200-210,  May,  194-6, 

DETERMINATION  OF  URONIC  ACIDS.    R.  M.  McCready,  H,  A.  Swenson,  and 
W.  D.  Maclay. 

Indus,  and  Engin.  Chem,,  Analyt.  Ed.  IS  (5);  290-291,  May,  1946. 

THE  ACYLATION  OF  POLYURONIDES  WITH  FORMAMIDE  AS  A  DISPERSING  AGENT. 
J.  F.  Carson  and  W0  D.  Maclay. 

Jour.  Amer.  Cham.  Soc.  68  (6):  1015-1017,  June,  1946. 

EFFECT  OF  METKOXYL  CONTENT  OF  PECTIN  ON  THE  PROPERTIES  OF  HIGH-SOLIDS 

GELS.    H.  S,  Owens  and  W.  De  Maclay. 

Jour.  Colloid  Science  1  (4):  313-326,  July,  1946. 

SHAPE  AND  SIZE  OF  PECTINIC  ACID  MOLECULES  DEDUCED  FROM  VISCOMETRIC  MEAS- 
UREMENTS.   He  S.  Owens,  H.  Lotzkar,  T.  H.  Schultz ,  and  W.  D.  Maclay. 
Jour.  Amer_s  Chem.  Soc.  68  (8);  628-632,  Aug.,  1946. 

ESTER IFICATION  OF  GALACTURONIC  ACID  AND  POLYURONIDES  WITH  METHANOL- 

HYDROGEN  CHLORIDE.    E.  F.  Jansen  and  R.  Jang. 

Jour.  Amer,  Chem,  Soc.  68  (8)t  1475-1477,  Aug.,  1946. 

ACID  ISOLATION  OF  LOW-ESTER  PECTINIC  ACIDS.    R.  M.  McCready,  H.  Sf  Owens, 
A«  Do  Shepherd,  and  W.  D.  Maclay . 

Indus,  and  Engin,  Chem,  38  (l2)i  1254-1265,  Dec,  1946. 

*AN  X-RAY  DIFFRACTION  INVESTIGATION  OF  PECTINIC  AND  PECTIC  ACIDS. 
X,  J,  Palmer,  R.  C,  Merrill,  H.  S.  Owens,  and  M,  Pallantyne. 
Jour.  Phys,  and  Colloid  Qhemistry.  51  (3):  710-720,  May,  1947* 

X-RAY  AND  -MOISTURE  EQUILIBRIUM  INVESTIGATION  OF  SODIUM  PECTATE. 
K.  J.  Palmer,  Ts  M.  S-haw,  and  M,  Ballantyne. 
Jour.  Polymer  Science  2  (3)?  318-328,  June,  1947. 

*USE  OF  POLYMETAPHOSPHATES  AND  POLYPHOSPHATES  IN  THE  EXTRACTION  OF 

PECTIN  AND  PECTINIC  ACIDS  FROM  CITRUS  PEEL.    R.  M.  McCready,  A.  D.  Shepherd, 

and  W.  D,  Maclay t 

Fruit  Prod.  Jour,  and  Amer.  Food  Mfr.  27  (2):  36-39,  Oct,,  1947, 

AIC-14  RECOVERY  OF  TARTRATES  FROM  GRAPE  WASTES.    Aug.,  1943;  revised 
Dec.p  1946. 

^TARTRATES  FROM  GRAPE  WASTES..    USE  OF  ION  EXCHANGERS  IN  AC  ID- CARBONATE 
CYCLE.    J.  R.  Matchett,  R.  R.  Legault,  C,  C.  Nimmo,  and  G,  K,  Notter0 
Indus,  and  Engin.  Chem.  36  (9) J  851-857,  Sept.,  1944. 
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D ETERMI NAT I CN  OF  FLAVANCNES  IN  CITRUS  FRUITS.    W.  Bu  Davis 0 
Analvt.  Ohem.  19  (7)?  476-478,  1947. 

RAPID  DISSOLVED  OXYGEN  TEST  FOR  FRESH  CITRUS  JUICES.    J,  R.  Lindquist. 
Food  Indus.  19  (2):  182-3,  1947. 

NEW  FROZEN  PUREES  FROM  CITRUS  FRUITS.    E.  A.  Beavens,  AIC-278,  U.  S.  Dept. 
Agr.,  August,  1949. 

*THE  CHEMISTRY  OF  FRUIT  AND  VEGETABLE  FLAVORS.     J6  G.  Kirchner. 

Advances  in  Food  Research,  Vol,  2,  pp.  259-290,  Academic  Press,  Inc.,  New  York, 

1949. 

THE  PRESENCE  OF  HYDROGEN  SULFIDE  IN  CITRUS  JUICES.     J.  G.  Kirchner, 
R.  G.  Rice,  J.  M,  Miller,  and  G,  J.  Keller. 
Arch.  Bio chem,  25  (l)t  231-232,  Jan.,  1950. 

CHROMATOGRAPHY  ON  TREATED  FILTER  PAPER.    J.  G.  Kirchner  and  G.  J,  Keller. 
Communication  to  the  Editor.  Jour0  Amer.  Chem.  Soc.  72  (4)5  1867,  April3  1950. 

PRELIMINARY  STUDIES  ON  DEBITTERING  NAVEL  ORANGE  PRODUCTS .    R.  J.  McColloch. 
Calif.  Oitrograph  35  (7);  290,  May,  1950. 

VITAMIN  C  CONTENT  OF  WALNUTS  (PERSIAN)  DURING  GROWTH  AND  DEVELOPMENT. 
A.  A.  Klose,  J.  Peat,  and  H.  L»  Fevold. 
Plant  Physiol.  23  (l):  133-141,  Jan„,  1948. 

TEST  PEAR  CANNERY  WASTE  FOR  BY-PRODUCT  VALUES.    E.  Fe  Potter,  A.  Be venue, 
and  E.  Ae  McComb. 

West*  Canner  and  Packer  40  (4)?  56,  April,  1948* 

LOW-MET HOXYL  PECTINS  AND  PROCESS  FOR  THEIR  PREPARATION.    Patent  No.  2,478,170 
to  W.  D.  Maclay  and  R.  M0  McCready,  patented  Aug.  9,  1949. 

EQUILIBRIUM ' MOISTURE  AND  X-RAY  DIFFRACTION  INVESTIGATIONS  OF  PECTINIC  ANp 
PECTIC  ACIDS.    K.  J.  Palmer,  R0  C.  Merrill,  and  M.  Ballantyne. 
'Jottrfi  tor.  Chem.  Soc,  70  (2):  570-577,  Feb.,  1948* 

PECTINATE  FILMS.    T.  H,  Schultz,  H.  S.  Owens,  and  W0  D,  Maclay. 
Jour.  Colloid  Science  3  (l) s  53-62,  Feb.,  1948c 

PECTIC  MATERIALS  AND  METHOD  OF  PREPARING  SAME.    U.  S.  Patent  No.  2,444,266  to 
Ha  S.  Owens  and  W.  D.  Maclay.    Patented  June  29,  1948. 

DISTRIBUTION  OF  MOLECULAR  WEIGHTS  OF  PECTIN  PROPIONATES.    H.  S.  Owens, 
J.  Ca  Miers,  and  W<  D.  Maclay, 

Jour.  Colloid  Science  3  (4)s  277-291,  Aug.,  1948. 

PROCESS  OF  ISOLATING  LOW-METHOXYL  PECTINIC  ACIDS.    U*  S.  Patent  2,448,818  to 

R.  M,  McCready,  H.  S.  Owens,  and  W.  D.  Maclay.    Patented  Sept,  7,  1948, 
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PRQDUCTION  OF  LOW-METHOXYL  FECTINIC  ACIDS  FROM  ALUMINUM-PECTIN  COMPOSI- 
TIONS.   U,  S.  Patent  2,457,577  to  W,  D.  Maclay,  A,  D.  Sheperd,  R.  M. 
Mc Greedy,  and  R.  P.  Grahm.    Patented  Dec.  28,  1948. 

SPECIFICITY  AND  PURIFICATION  OF  POLYGALACTURONASE.    H.  Lineweaver, 

R.  Jang,  and  E.  F3  Jansene 

Archi  Bio  choir:.  20  (l)r  137-152,  Jan.,  1949  c 

*THE  MINIMUM  SIZE  FOR  THE  STRUCTURAL  UNIT  CF  PECTINc    E.  F.  Jansen, 
Arch.  Biochem.  21  (l)r  149-157,  March,  1949. 

GELATION  CHARACTERISTICS  OF  ACID-PRECIPITATED  PECTINATES.    H.  S.  Owens, 

R.  M.  McCready,  and  W.  D.  Maclay, 

Food  Technol,  3  (3) i  177-82,  March,  1949. 

^-TARTRATES  FROM  GRAPE  WASTES.    USE  OF  ANION  EXCHANGERS  IN  A  CHLORIDE- 
TARTRATE  CYCLE.    R.  R.  Legault,  C.  C.  Nimmo,  C.  E.  Hendel,  and  G.  K. 
Notter . 

Indus,  and  Enain.  Chem. ,  41  (3)»  466-471,  March,  1949. 

PRODUCING  YEAST  FROM  PROCESSING  WASTES ,  W.  D.  Ramage  and  J.  H.  Thompson. 
Food  Packer  30  (6):  33,  44-49,  May,  1949* 

AIC-263,  COMMERCIAL  FRESH  PRUNE  PRODUCTS— TECHNICAL  FEASIBILITY. 
Processing  Studies:    L,  H.  Walker,  J.  D,  Fonting,  and  W,  F.  Talburt, 
Probable  Costs i    C.  L,  Rasmussen,  May,  1950. 

AIC-270,  APPLICATION  CF  WAX  TREATMENT  TO  BERRY  BOXES  ( HALLO CKS)  TO  CON- 
TROL MCLDS.    E.  J.  Barta  and  E.  Lowe,  April,  1950. 

TEXTURE  PROBLEMS  IN  RASPBERRY  CANNING.    W.  F.  Talburt,  C.  C,  Nimmo, 

M.  J.  Powers,  and  C.  D.  Schwartz e. 

West.  Canner  and  Packer  42  (6):  16,  June,  1950. 

LABORATORY  STUDIES  CN  FACTORS  AFFECTING  LEACHING  LOSSES  DURING  THE  PRO- 
CESSING OF  APPLES.    A.  M.  Mylne  and  C.  G.  Seegmiller. 
Food  Technol.  4  (2):  43-46,  Feb.,  1950. 

A  METHOD  FOR  DETERMINATION  CF  CALCIUM  IN  APPLE  FIRMING  BATHS. 

K,  T.  Williams  and  A,  Bevenue. 

Fruit  Prod.  Jour,  29  (5):  136-137,  Jan.,  1950. 

BACTERIOLOGICAL  STUDIES  CN  COMMERCIALLY  PREFARED  FROZEN  ORANGE  JUICE 

STORED  AT  -10    F.    E.  R.  Wolf or d. 

Food  Technol.  4  (6):  241-256,  June,  1950. 

SUGARS  OF  CITRUS  JUICES.  R.  Ms  McCready,  E.  D0  Walter,  and  W.  D0  Maclay. 
Food  Technol.  4  (l):  19-20,  Jan.,  1950, 
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GELATION  PROPERTIES  OF  PARTIALLY  ACETYLATED  PECTINS E »  L D  Pippon, 
R0  M,  McCready,  and  H,  S,  Owens 0 

Jour.  Mer,  Chem.  Soc.  72  (2):  813-816,  Feb.,  1950. 

TRE  STRUCTURE  OF  (l)  SOME  PECTIN  ESTERS  AND  (il)  GUAR  GALACTOMANNAN. 
E.  J.  Palmer  and  M.  Ballantyne. 

Jour.  Amer.  Chem.  Soc.  72  (2);  736-741,  Feb,,  1950 . 

LOW-METHOXYL  POLYVALENT  METAL  PECTINATE  FIBERS.    Patent  No.  2,495,757  to 
H,  S.  Ovens  and  H.  Lotzkar,  patented  Jan.  31,  1950. 

PROCESS  OF  NEUTRALIZING  PECTINIC  ACID.    Patent  No.  2,495,796  to  H.  S.  Owens, 
R.  M.  McCready,  and  W«  D.  Kaclay,  patented  Jan,  31,  1950, 

ISOLATION  OF  LOW-METHCXYL  PECTINS.    Patent  No;  2,496,306  to  H.  S.  Owens, 
R.  M.  McCready,  and  W.  D.  Maclay,  patented  Feb.  7,  1950. 

ACID  LEACHING  OF  PECTINOUS  MATERIALS .    Patent  No,  2,502,477  to  H.  S.  Owens, 
patented  April  4,  1950* 

NEUTRALIZATION  OF  PECTINIC  ACIDS  WITH  SODIUM  BICARBONATE.  Patent  No.  2,503,258 
to  R.  P.  Graham  and  A.  D,  Shepherd,  patented  April  11,  1950. 

AIC-283,  PREPARATION  OF  FIB  POWDFR.    J.  E.  Brekke  and  W.  F.  Talburt,  July,  1950. 

PROGRESS  IN  PROCESSING  PEAR  CANNING  WASTE.    A.  H.  Brown,  W,  D.  Ramage,  and 
H,  S,  Owens, 

Food  Packer  31  (7):  30-31,  July,  1950;  second  part  published  under  title 
POMACE  AND  MOLASSES  FROM  PEAR  WASTE— $2.50  A  TON,  31(8):  50,  52,  Aug.,  1950, 

REFINE  PEAR  CANNING  WASTE  FOR  USE  AS  SYRUP  BASE.    A.  M.  Neubert,  D.  W,  Graham, 
0„  E.  Olson,  and  C.  La  Beardsley  (Laboratory  of  Fruit  and  Vegetable  Products, 
Pullman,  Vfetsh*,  in  cooperation  with  Apple  Growers  Assoc.,  Hood  River,  Oregon), 
Food  Indus.  22  (9) :  1545-46,  Sept.,  1950. 

DETERMINATION  OF  LEVULOSE  IN  FRUIT— A  POLAROGRAPHIC  METHOD.    K.  T.  Williams, 

E.  Ae  McComb,  and  E.  F.  Potter. 

Analyt.  Chem,  22  (8):  1031-33,  Aug.,  1950, 

ADAPTATION  OF  THE  TENDEROMETER  FOR  THE  Q UANTITATIVE  DETERMINATION  OF  FIRMNESS 
IN  CALCIUM- TREATED  APPLE  SLICES.    D.  G.  Guadagni, 
Food  Technol.  4  (8):  319-21,  Aug.,  1950. 

THE  NITROGENOUS  CONSTITUENTS  OF  CITRUS  FRUIT  JUICES.    L,  B,  Rockland., 

J.  G,  Underwood,  and  E.  A.  Beavens  (Laboratory  of  Fruit  and  Vegetable  Chemistry, 

Pasadena,  Calif.). 

Calif.  CitroRraph  35  (ll):  490-92,  Sept.,  1950. 

PREVENTION  OF  SUCROSE  HYDRATE  FORMATION  IN  COLD  PROCESSED  FROZEN  FRUIT  SPREADS. 

J.  E.  Brekke  and  We  F.  Talburt. 

Food  Technol,  4  (10):  383-86,  Oct.,  1950. 
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DSHYDROFROZEN  APPLES.    U.  F.  Trlburt,  L.  H.  Walker,  and  M.  J.  Powers. 
Food  Technol.  L  (12):  496-98,  Dec,  1950. 

^PROCESSING-  CITRUS  WASTES.    W.  D.  Maclay. 
Canner  111  (l):  13,  22,  July  8,  1950. 

*WASTE  UTILIZATION.    W.  D.  Ramage. 
Canner  111  (l)t  11-13,  July  8,  1950, 

THE  SPECIFICITY  OF  PECTINESTERASES  FROM  SEVERAL  SOURCES  WITH  SOME  NOTES 
ON  PURIFICATION  OF  ORANGE  PECTINESTERASE .    L.  R.  MacDonnell ,  R.  Jang, 
E,  F.  Jansen,  and  H.  Lineweaver. 
Arch.  Biochem.  28  (2);  260-73,  Sept.,  1950. 

PERMEABILITY  OF  PECTINATE  FILMS  TO  WATER  VAPOR.    T.  H.  Schultz,  J.  C. 
Miers,  H.  S.  Owens,  and  W.  D,  Maclay, 

Jour.  Phys.  and  Colloid  Chem.  53  (9)?  1320-1330,  Dec*,  1949, 

DETERMINATION  OF  ACETYL  IN  PECTIN.    E.  L.  Pippen,  R.  M.  McCready,  and 
H.  S«  Owens. 

Analyt.  Chem.  22  (ll)r  14-57-58,  Nov.,  1950. 

COATING  OF  FOODS  WITH  PECTINATE  FILMS.  Patent  No.  2,517,595,  H.  S.  Owens, 
and  T.  H.  Schultz,  Aug.  8,  1950. 

POLYGALACTURONIDE  ALKYLAMIDFS.    Patent  No.  2,52.0,123,  to  J.  F.  Carson, 
Aug.  29,  1950. 

ISOLATION  CF  PECTINIC  ACIDS.    Patent  No.  2,522,534,  to  H.  S.  Owens  and 
H.  Lotzkar,  Sept.  19,  1950. 

AIC-293,  FROZEN  APPLE- JUICE  CONCENTRATE?  APPLICATION  OF  LABORATORY  DATA 
TO  PROSPECTIVE  COM>fERCIAL  OPERATIONS.    V.  F.  Kaufman,  C.  C.  Nimmo,  and 
L9  H,  Walker,  Nov.,  1950. 

COSTS  AND  METHODS  FOR  PIE  STOCK  APPLES,    V.  F,  Kaufman, 
Food  Engin.  23  (l2)r  97-105,  Dec,  1951. 

THE  MON0FLU0ROCATECHOLS.     J.  Corse  and  L.  L.  Ingraham. 
Jour,  Organic  Chem.  16  (9):  1345-48,  Sept.,  1951. 

ENZYMATIC  BROWNING  OF  FRUITS.    I.  AUTOXIDATION  OF  CHLOROGENIC  ACID. 
L.  La  Ingraham  and  J„  Corse, 

Jour.  Arner^  Chem,,  Soc,  73  (l2)s  5550-53,  Dec.,  1951. 

ENZYMATIC  BROWNING  OF  FRUITS.    II.    DISSOCIATION  CONSTANTS  OF  SUBSTI- 
TUTED CATECHOLS.     J.  Corse  and  L0  L,  Ingraham. 
Jour.  Amer.  Chem,  Soc.  73  (12):  5706-7,  Dec*,  1951. 

TREATMENT  OF  BERRY  BOTES  (HALLOCKS)  TO  REDUCE  MOLD  GROWTH.    E.  J.  Barta, 

E,  R9  Wolford,  and  E,  Lowe, 

Food  Technol.  5  (12):  512-17,  Dec,  1951. 
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A  LABOR ATORY-S C ALE  CONTINUOUS  VACUUM  FIASH  EVAPORATOR.    K.  P.  Dimick  and 
B„  Makower. 

Food  Technol.  5  (12 )r  517-20,  Dec,  1951. 

ENZYME-CATALYZED  OXIDATIVE  BROWNING  OF  FRUIT  PRODUCTS .    M,  A,  Joslyn  and 
J.  D,  Ponting« 

Mvances  in  Food  Research,  Vol.  Ill,  pp.  1-4-4,  1951  (with  University  of 
California. ) 

NITROGENOUS  CONSTITUENTS  OF  CITRUS  FRUIT  JUICES.    L.  B.  Rockland,  J,  C. 

Underwood,  and  E.  A,  Beavens0 

Calif.  Citrograph  35  (ll>:  490-492,  Sept.,  1950. 

PROCESSING  AND  PACKAGING  OF  DATES.    I.  A  NEW  METHOD  OF  CANNING  AND  PASTEURIZING 
DEGLET  NOOR  DATES.    B.  W,  Nielsen,  R.  J.  McColloch,  and  E.  A.  Beavens. 
Food  Technol.  4  (5>s  232-237,  June,  1950, 

A  NEW  FROZEN  AVOCADO  PRODUCT.  R.  M.  McColloch,  B.  W9  Nielsen,  and  E.  A.  Beavens, 
AIC-305,  April,  1951. 

WHAT  GIVES  FRUIT  A  FLAVOR?'.  J. .  G0  .Kirchner. 

U.  S.  Deptc  Agr-  Yearbook  for  1950-1951,  Crops  in  Peace  and  T/fer,  pp.  251-255. 

USE  OF  ETHYLENE  IN  HARVESTING  THE  PERSIAN  WALNUT  (JUGLANS  REGIA )  IN  CALIFORNIA. 

D,  G.  Sorber  and  M,  H9  Kimball. 

U.  S„  Deptc  of  Agriculture  Technical  Bulletin  No.  996,  August,  1950, 
(with  University  of  California). 

FLAVOR  FORTIFICATION  OF  CALIFORNIA  FROZEN  ORANGE  CONCENTRATE.    R.  G.  Rice, 

G.  J,  Keller,  and  E.  A.  Beavens. 

Food  Technol.  6  (l)t  35-39,  Jan0,  1952. 

PREPARATION  OF  TERPENELESS  ESSENTIAL  OILS.    A  CHROMATOGRAPHIC  PROCESS. 
J,  G.  Kirchner  and  J.  M.  Miller „ 

Indus,  and  Engin.  Chem.  44  (2):  318-21,  Feb.,  1952. 

FACTORS  INFLUENCING  THE  QUALITY  OF  TOMATO  PRODUCTS s     I.  SURFACE-LOCALIZED 
PECTIC  ENZYMES  INACTIVATED  BY  BLANCHING.    R,  J.  McColloch,  G.  J.  Keller,  and 

E.  A,  Beavens. 

Food  Technol.  6  (6)i  197-99,  June,  1952. 

DETERMINATION  OF  PECTIC  SUBSTANCES  AND  PECTIC  ENZYMES  IN  CITRUS  AND  TOMATO 
PRODUCTS.    R.  J,  McColloch,  AIC-337,  June,  1952 0 

PRODUCTION  AND  FOOD  USES  OF  FRUIT.    R,  R.  Legault  and  C.  L.  Rasmussen. 
IL_3.-Pept.  Agr.  Yearbook.  1950-51,  pages  247-50. 

PRESERVATION  OF  FRUITS  BY  FREEZING.    W.  Rabak. 
U.  S.  Dept.  Agr,  Yearbook.  1950-51,  pages  277-80. 
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THE  OLDEST  WAY  TO  STORE  FRUIT.    W.  Rabak. 

U.  S,  Dept.  ilgr.  Yearbook,  1950-51,  pages  275-76. 

DERIVATIVES  OF  D*GALACTURONIC  ACLD-1-PHCSPHATE .    E.  L.  Pippen  and  R.  M, 
McGready, 

Jour.  Org,  Qhenu  16  (2)?  262-68,  Feb.,  1951. 

POLYVALENT  METAL  PECTINATE  FILMS  AND  PROCESS  OF  PRODUCING  SAME. 
Patent  No.  2,542,052  to  H.  S.  Owens  and  T.  H.  Schultz,  Feb.  20,  1951. 

EXTRACTION  OF  CITRUS  PEEL.    Patent  No.  2,54-8,895  to  R.  P.  Graham  and 
A.  D.  Shepherd,  April  17,1951, 

METHOD  FOR  OBTAINING  PECTINIC  ACIDS  OF  LOW  METHYL  ESTER  CONTENT  IN 
CONCENTRATED  FORM.    Patent  No,  2,550,705  to  W0  D„  Maclay,  A.  D.  Shepherd, 
R«  M.  McGready,  and  R.  P.  Graham,  May  1,  1951. 

DETERMINATION  OF  CITRUS  PECTIC  SUBSTANCES  BY  OPTICAL  ROTATION. 

R.  Me  McGready,  A.  D.  Shepherd,  H.  A.  Swenscn,  R.  F,  Erlandsen,  and 

W«  D.  Maclay. 

Analyt.  Chem.  23  (7);  975-77,  July,  1951. 

NEW,  QUICK,  COLD-WATER  DESSERT  MIX.    A.  D.  Shepherd,  R.  M.  McCready, 
and  Hs  S.  Owens, 

Food  Engin.  23  (7)s  44-45,  July,  1951. 

APPARATUS  FOR  SFRAY  COATING  PARTICLES.    Patent  No.  2,576,952  to  E.  Lowe 
and  H.  Ac  Swenscn,  Dec,  4,  1951. 

RAPID  PREPARATION  OF  THICK  SECTIONS  OF  FLESHY  PLANT  TISSUES,    R,  M.  Reeve, 
Stain  Technol.  27  (l) i  29-35,  Jan.,  1952. 

INFLUENCE  OF  STORAGE  CONDITIONS  ON  FROZEN  AND  CANNED  APPLE  JUICE  CONCEN- 
TRATES.   Ca  C.  Nimmo,  L.  H.  Walker,  and  V.  S.  Seamans. 
Food  Technol .  6  (l):  31-35,  Jan.,  1952 „ 

ADVANCED  FRUIT  WASTE  RECOVERY  WILL  ROLL  DOLLARS  IN — Nr T  CUT.    R.  P.  Graham, 
A„  D.  Shepherd,  A.  H,  Brown,  and  W.  D.  Ramagec 
Food  Engin,  24  (2):  82-83,  151-53,  Feb.,  1952, 

NEW  APPLE  SHERBET  FLAVOR.    D.  G.  Guadagni,  L.  H.  Walker,  W.  F.  Talburt, 
and  R.  Farris  (with  Borden  Dairy  Delivery  Co.). 
Ice  Cream  Field  59  (3)?  26,  March,  1952. 

ENZYMATIC  BROWNING  OF  FRUITS.     III.    KINETICS  OF  THE-  REACTION  INACTIVA- 
TION  OF  POLYPHENC LOXIDASE ,    L.  Le  Ingraham,  J,  Corse,  and  B.  Makower. 
Jour.  Amer,  Chem,  Soc.  74  (10):  2623-26,  May,  1952. 

CORRELATION  OF  0-H  STRETCHING  FREQUENCIES  IN  PHENOLS  AND  CATECHOLS  WITH 
CHEMICAL  REACTIVITIES.    L.  L.  Ingraham,  J.  Corse,  G,  F0  Bailey,  and 
F,  Stitt, 

Jour.  Amer,  Chem.  Soc.  74  (9):  2297-99,  May,  1952. 
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«TKE  REACTION  INACTIVATION  OF  POLYPHENOLOXIDASE.     L.  L.  Ingraham. 
Vortex  13  (5) t  220,222,  May,  1952, 

AIC-340,  METHODS  USED  AT  WESTFRN  REGIONAL  RESEARCH  LABORATORY  FOR  EXTRACTION 
AND  ANALYSIS  OF  PECTIC  MATERIALS .    H.  S.  Owens,  R.  M.  McCready,  A.  D3  Shepherd, 
T.  H.  Schultz,  E,  L,  Pippen,  H.  A,  Swenson,  J.  C.  Miers,  R.  F.  Erlandsen, 
and  W.  D,  Ma clay,    June,  1952. 

PREPARATION  AND  STORAGE  OF  AUTOCLAVED  PECTIN  SOLUTIONS.    T,  H.  Schultz, 

H.  Lotzkar,  H.  S.  Owens,  and  W.  D.  Maclaye 

Jour,  Amer.  Pharm.  Assoc.  41  (5):  251-57,  May,  1952. 

ACYLATION  OF  POLYSACCHARIDES  IN  FORMAMIDE ,    Patent  No.  2,589,  226  to 
J,  F.  Carson,  March  18,  1952 e 

NEW  MOISTURE  TEST  GIVES  FASTER  RESULTS.    E,  F.  Potter. 
Food  Indus.  23  (l):  85,  190,  Jan.,  1951. 

PREVENTION  OF  THE  GROWTH  OF  SUCROSE  HYDRATES  IN  SUCROSE  SIRUPS.    F.  Ee  Young, 

F.  T.  Jones,  and  H.  J,  Lewis. 

Food  Res.  16  (l);  20-29,  Jan. -Feb.,  1951. 

COMPOSITION  OF  RED  RASPBERRIES ,  INCLUDING  PECTIN  CHARACTERIZATION. 
L,  R,  Leinbach,  C.  G.  Seegmiller,  and  J.  S.  Wilbur, 
Food  Technol.  5  (2):  51-54-,  Feb.,  1951. 

EXPERIMENTAL  FALLING  FILM  EVAPORATOR  FOR  PREPARATION  OF  JUICE  AND  PUREE  CON- 
CENTRATES AT  LOW  TEMPERATURE.    L.  H.  Walker  and  D.  C.  Patterson. 
Indus,  and  Engin.  Chem,  43  (2):  534-36,  Feb.,  1951. 

PREPARATION  OF  FROZEN  APPLE  JUICE  CONCENTRATE.  L.  H.  Walker,  C.  C.  Nimmo,  and 
D.  Co  Patterson. 

Food  Technol.  5  (4):  148-51,  April,  1951. 

HEAT  INACTIVATION  OF  POLYPHENOLASE  IN  FRUIT  PUREES,    K.  P.  Dimick, 

J.  D.  Ponting,  and  B,  Makower. 

Food  Technol.  5  (6)?  237-41,  June,  1951. 

SUCROSE  POLYHYDRATE  GLAZING  OF  FRUIT.  Patent  No.  2,542,068  to  F.  E,  Young  and 
F,  T,  Jones,  Feb.  20,  1951. 

CYSTEINE  AND  GLUTATHIONE  IN  ORANGE  JUICE.    E.  F.  Jan sen  and  R.  Jang. 
Arch-  Biochenu  and  Biophys.  40  (2):  358-63,  Oct.,  1952 e 

AIC-343,  DOUBLE-DRUM  DE JUICING  PRESS,    R.  P,  Graham,  A.  H.  Brown,  and 
W.  Do  Ramage,  Oct.,  1952 . 

A  LABORATORY  CONTINUOUS  DISTILLATION  COLUMN  FOR  CONCENTRATION  OF  AQUEOUS  SOLU- 
TIONS OF  VOLATILE  FLAVORS.    K.  P.  Dimick  and  M.  J.  Simone. 
Indus,  and  Engin,  Chem.  44  (10):  2487-90,  Oct.,  1952. 
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COLORIMETRIC  DETERMINATION  OF  PECTIC  SUBSTANCES.    E.  A .  McComb  and 
R.  M.  McCready, 

Analyt.  Chem,  24  (10):  1630-32,  Oct.,  1952.  , 

PREPARATION  AND  EVALUATION  OF  DRIED  CITRUS  PEEL  AS  A  PECTIN  SOURCE 
MATERIAL.    A.  D.  Shepherd  and  R.  P.  Graham. 
Food  Technol.  6  (ll):  4.11-13,  Nov.,  1952. 

EXTRACTION  AND  DETERMINATION  OF  TOTAL  PECTIC  MATERIALS  IN  FRUITS. 

R.  M.  McCready  and  E.  Aa  McComb. 

Analyt.  Chem.  24  (12):  .1986-83,  Dec,  1952. 

METHOD  OF  COATING  FOODS  WITH  PECTINATE  OR  PECTATE  FILMS.    Patent  No. 
2,611,708  to  H.  S.  a/ens  and  T.   E  Schultz,  Sept,  23,  1952, 

SEPARATION  OF  PEAR  WASTE  INTO  ITS  LIQUID  AND  SOLID  COMPONENTS.  Patent 
No.  2,63.4,913  to  R.  Pe  Graham,  J.  H.  Thompson,  and  A.  D.  Shepherd, 
Oct.  21,  1952. 

AIC-353,  STUDIES  ON  REMOVAL  OF  THRIPS  FROM  CANEBERRIES  INTENDED  FOR  PRO- 
CESSING.   J.  E.  Brekke,  C.  C.  Nimmo,  H,  A.  Swenson,  C.  E0  Samuels,  and 
J.  R.  Brock  (with  Oregon  Agricultural  Experiment  Station,  Corvallis) 
Feb.,  1953,  mimeographed. 

EFFECT  OF  GROWING  AREA  ON  TANNIN  AND  ITS  RELATION  TO  ASTRINGENCY  IN 
FROZEN  ELBERTA  PEACHES.    D.  G.  Guadagni  and  C.  C.  Nimmo, 
Food  Technol,  7  (2):  59-61,  Feb.  1953« 

WRRL  DEVELOPS  TECHNIQUES  FOR  MAKING  PUFFED  POWDER  FROM  JUICE. 
So  I.  Strashun  and  W.  F.  Talburt, 
Food  Engin,  25  (3):  59-60,  March  1953. 

^PREPARATION  AND  PROPERTIES  OF  PHOSPHORIBOISOMERASE  (Abstract). 
B.  Axelrod  and  R.  Jang. 

Fed.  Proc,  12  (l),  pt.  I,  172-73,  March  1953* 

THE  METABOLISM  OF  HEXOSE  AND  PENTOSE  PHOSPHATES  IN  HIGHER  PLANTS. 

B.  Axelrod,  R,  S,  Band ur ski,  C.  Me  Greiner,  and  R.  Jang  (with  California 

Institute  of  Technology,) 

Jour.  Biol.  Chem.  202  (2);  619-34,  June,  1953. 

OPTICAL  AND  CRYSTALLO GRAPHI C  PROPERTIES  OF  D-FRUCTOSE  HEMIHYDRATE. 
Fc  T,  Jones,  F.  E,  Young,  and  D.  Ra  Black. 
Analyt.  Chem.  25  (4):  649,  April,  1953. 

CAROTENOIDS,  APPLICATION  OF  COUNTERCURRENT  DISTRIBUTION  TO  VALENCIA 

ORANGE  JUICE  CAROTENOIDS.    A.  L.  Curl0 

JouTe  Agr.  and  Food  Chemc.  1  (6);  456-60?  June  1953* 
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*FROZEN  FRUIT  JUICE  CONCENTRATES.    E.  G.  Hellier,  H.  C.  Ueingartner, 
M,  K,  Veldhuis,  G.  E.  Felton,  and  R.  R.  Legault.     (The  last-named  author  was 
employed  at  Western  Regional  Research  Laboratory  during  preparation  of  this 
chapter . ) 

Chapter  8,  Refrigerating  Data  Book,  Applications  Volume,  1952,  published 
by  American  Society  of  Refrigerating  Engineers,  New  York  City, 

^PROCESS  DEVELOPMENT  STUDIES  ON  UTILIZATION  OF  FRUIT  CANNERY  WASTES. 
W.  D.  Ramage? 
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WATER  RESISTANCE  OF  PROTEINS.     IMPROVEMENT  THROUGH  CHEMICAL  MODIFICATION. 
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DETERMINATION  OF  SURFACE  AREA  OF  DEHYDRATED  EGG  POWDER .    T.  M.  Shaw, 
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EFFECT  OF  ACYLATING  AGENTS  ON  THE  SULFHYDRYL  GROUPS  OF  CRYSTALLINE  EGG 

ALBUMIN .    H.  Fraenkel-Conrat, 
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ISOLATION  OF  LYSOZYME  FROM  EGG  WHITE.    G.  Aldertcn,  W.  H.  Ward,  and 
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Joura  Amer.  Chem.  Soc.  68  (5)s  854-857,  May,  1946. 
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Jour,  Biol,  Chora.  186  (l) :  23-35,  Sept.,  1950. 
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U.  S|  Dept.  Agr.  Yearbook.  1950-51,  pages  869^76. 
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under  contract  at  University  of  Chicago^) 
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S,  L0  Hanson,  E,,  P;  Mecchi,  J,  H„  Anderson,  I,  V.  Streeter,  and  H.  Lineweaver. 
Poultry  Sci.  32  (l)s  82-88,  Jan.,  1953* 

^OVOMUCIN  AND  THE  ANTIHEMAGGLUT ININ  ACTIVITY  OF  EGG  WHITE  (abstract), 

Li0  R„  MacDonnell,  G<;  Ac  Knight,  and  R„  E»  Feeney  (with  University  of  California). 

i!ed,  Proce  12  (l):  pt,  I,  24-1,  March  1953 ■ 

*C0FPER  INACT1TATI0N  OF  LYSOZYME  (abstract),  R»  E.  Feeney,  L.  R.  MacDonnell, 
D.nd  Et  D«  Ducay0 

?ed,  Froco  12  (l) :  pt.  I,  201-202,  March,  1953= 

3  UBS  C  AIDING  VS.  SEMI  SCALDING  OF  TURKEY.    K.  Lineweaver  and  A.  A.  Klose. 
Ice_and  Refrigeration  124  (6);  31,  June,  1953* 

(TASTE  FEATHERS  CONVERTED  TO  FERTILIZER.    G.  H0  Brother. 

Research  Achievement  Sheet  161  (c),  Agr.  Research  Admin,  Uc  8.  Dept*  Agr., 
ipril,  1953, 
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PROTEINS 


GLUTAMIC  ACID-FEE  PROTEIN  HYDROLYSATE  AND  THE  PRODUCTION  THEREOF.  U,  S.  Patent 
No.  2,434*  715  to  H„  S9  Olcott  and  J.  C.  Lewis.    Patented  Jan.  20,  194-8, 

STABILITY  OF  SYNTHETIC  KERATIN  FIBERS  IN  ALCOHOL-WATER  MIXTURES .     I.  THEORET- 
ICAL DA;; IS  FOR  A  NEW  METHOD  FOR  SOLUBILIZING  FEATHER  KERATIN.    H.  P.  Lur.dgren, 
A0  M.  Stein,  V.  M0  Koorn,  and  R*  A.  O'Connell, 
Jour.  Phys.  and  Colloid  Chem.  52  (l)s  .180-206,  Jan0,  1948. 

INADEQUACY  OF  PROTEOLYTIC  ENZYME  INHIBITION  AS  EXPLANATION  OF  GROWTH  DEPRESSION 
BY  LIMA  BEAN  PROTEIN  FRACTIONS.    A,  A,  Klose,  J.  D.  Greaves,  and  H.  Lc  Fcvold. 
Science  103  (2795)?  88-39,  July,  1948. 

METHOD  OF  DISPERSING  KERATIN  PROTEINS  WITH  AMIDES  AND  THE  COMPOSITION  RESULTING 
THEREFROM.    U.  S£  Patent  2,445,028  to  C,  B.  Jones  and  D0  K.  Me  chain. 
Patented  July  13,  1948. 

METHOD  OF  DISPERSING  KERATIN  PROTEIN  WITH  AMMONIUM  THIOCYNATE  AND  THE  COMPOSI- 
TION RESULTING  THEREFROM.    U.  S.  Patent  2,4-45,029  to  C.  Be  Jones  and 
Do  Ke  Me cham.    Patented  July  13,  1948. 

REACTION  OF  FORMALDEHYDE  WITH  PROTEINS.    VI.  CROSSLINKING  OF  AMINO  GROUPS 
WITH  PHENOL,  IMIDAZOLE,  OR  INDOLE  GROUPS.    H.  L.  Fraenkel-Conrat  and 
H0  So  Olcott. 

Jour.  Biol,,  Chem0  174  (3):  827-843,  July,  1948. 

^SCIENCE  OPENS  THE  DOOR  TO  LOWER  COSTS.    H.  P.  Lundgren. 

U.  S.  Egg,  and  Poultry  Magazine  54  (7);  8-9,  21-23,  July,  1948. 

THE  REACTION  OF  FORMALDEHYDE  WITH  PROTEINS.     V,  CROSSLINKING  BETWEEN  AMINO 
AND  PRIMARY  AMIDE  OR  GUANIDYL  GROUPS.    H.  L.  Fraenkel-Conrat  and  H,  S.  Olcott. 
Jour.  Amer.  Chem3  Soc«  70  (8);  2673-2684,  Aug.,  1948. 

DETERMINATION  OF  THE  NITROGEN  CONTENT  OF  PROTEINS  AND  AMINO  ACIDS  CONTAINING 
REFRACTORY  NITROGEN  BY  MICRO-AND  MACROK JELDAHL  METHODS.    L*  M.  White, 
Go  Ea  Socor,  and  M.  D0  Carter. 

Jour,  Assoc*  Off.  Agr.  Chem.  31  (3):  657-662,  Aug.,  1948. 

METHOD  OF  DISPERSING  KERATIN  PROTEINS  AND  THE  COMPOSITION  RESULTING  THEREFROM. 
Uc  S.  Patent  2,447,360  to  C.  B.  Jones  and  23.  #  K,  Mecham0    Patented  Aug.  24, 
1943. 


RICE 


AIC-258,  RICE  CURLS — A  NEW  FOOD  PRODUCT  FROM  RICE.  R,  L.  Roberts,  Ee  B.  Kester, 
and  D,  Fc  Houston,  Feb„,  1950, 

AIC-273,  RICE  CURLS—PRODUCTION  AND  COST.    0a  R<  Vasak,  May,  1950.  . 

SEC02D  ANNUAL  CONFERENCE  ON  RICE,  Western  Regional  Research  Laboratory,  March 
27-28,  1950, 

RESEARCH  AND  THE  RICE  INDUSTRY  OF  CALIFORNIA.    We  L.  Shaw,  E.  B,  Kester,  and 

0,  R.  Vasak, 

Rice,  Jour,  53  (12):  6,  8-12,  Dec,  1950, 

METHOD  FOR  MEASUREMENT  OF  LIPASE  ACTIVITY  IN  RICE  BRAN.    D.  F.  Houston, 

R,  L.  Roberts,  and  E.  B,  Kester. 

Rice  Jour,  54-  U)r  29-30,  April,  1951c 

DEVELOPMENT  OF  FREE  FATTY  ACIDS  DURING  STORAGE  OF  BROWN  ( HUSKED)  RICE. 

1.  R.  Hunter .  D,  F.  Houston,  and  E,  B*  Kester, 
Cereal  Chen/ 28  (3)?  232-39,  May,  1951, 

FROZEN  COCKED  RICE.  M.  M.  B0ggS,  C.  E,  Sinnott,  00  R.  Vasak,  and  E,  B.  Kester, 
Food  Technol.  5  (6)r  230-32,  June,  1951 j  Rice  Jour0  54  (9);  12,  Sept.,  1951. 

STABILIZATION  OF  BROWN  RICE.    Patent  No,  2,538,007  to  E.  B„  Kester,  Jan.  16, 
1951, 

NEWS  OF  RICE,  AN  ANCIENT  STAPLE.    E.  B.  Kester  and  J.  W.  Jones. 
U.  So  Dent.  Agr.  Yearbook,  1950-51,  pages  362-66. 

EFFECT  OF  STEAMING  FRESH  PADDY  RICE  ON  DEVELOPMENT  OF  FREE  FATTY  ACIDS  DURING 
StORAGE  OF  BROWN  RICE,    D.  F.  Houston,  I.  R.  Hunter,  and  E9  B.  Kester. 
Cereal  Chem,  28  (5):  394-99,  Septc,  1951. 

EXPANDED  RICE  PRODUCT.    A  NEW  USE  FOR  PARBOILED  RICE.    R.  L,  Roberts, 

D0  F,  Houston,  and  E9  30  Kester, 

Food  Technol,  5  (9):  361-63,  Sept,,  1951. 

PREPARATION  OF  STABLE  FROZEN  SAUCES  AND  GRAVIES ,    H.  L.  Hanson,  A.  Campbell, 
and  H„  Lineweaver. 

Food  Technol .  5  (lO)r  432-40,  Oct.,  1951. 

RICE  RESEARCH-— .WESTERN  REGIONAL  RESEARCH  LABORATORY , 
Rice  Annual,  19 5 2 „ 

PRODUCTION  OF  QUICK-COOKING  RICE,    Patent  No*  2,610,124  to  R.  L,  Roberts, 
'Sept.  9,  1952, 
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PRGDUCTION  OF  EXPANDED  RICE  PRODUCTS.    Patent  No.  2 , 616,808,  to  R0  L, 
Roberts,  Nov,  4,  1952, 

A  NOTE  ON  THE  SUGARS  IN  RICE,    K.  T.  Williams  and  A,  Bevenue. 
Cereal  Chem,  30  (3 ) J  267-69 ,  May  1953c 

PROCESS  FOR  CANNING  WHITE  RICE,    R,  Le  Roberts,  D«  Fc  Houston,  and 
E,  B,  Kester0 

Food  Technol.  7  (2):  72-80,  Feb.  1953. 

RICE  RESEARCH — WESTERN  REGIONAL  RESEARCH  LABORATORY. 

The  Rice  Annual,  1953,  published  by  the  Rice  Journal,  New  Orleans,  La. 

HYGROSCOPIC  EQUILIBRIUM  OF  BROWN  RICE,    D.  F.  Houston. 
Cereal  Chem,  29  (l)s  71-76,  Jan.,  1952, 

FROZEN  COOKED  RICE.  II.  BROWN  RICE.  M.  M,  Boggs,  A,  C.  Ward,  C.  Nc  Sinnott, 
and  E.  Be  Kester,, 

Food  Technol,  6  (2):  53-54,  Feb.,  1952. 

EFFECT  OF  BRAN  DAMAGE  ON  DEVELOPMENT  OF  FREE  FATTY  ACIDS  DURING  STORAGE 
OF  BROWN  RICE.    D,  F,  Houston,  E.  A.  McComb,  and  E.  B.  Kester. 
Rice. Jour.  55  (2)j  17-18, Feb.,  1952. 
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SUGAR  BEETS 


COMPOSITION  OF  SUGAR  BEET  LIQUORS.    EFFECT  OF  PROCESSING.     J.  B,  Stark, 
Aa  E,  Goodban,  and  Hs  S.  Owens. 

Indus.'  and  Engin.  Ghem.  43  (3);  603-605,  March,  1951. 

SUGAR  BEET  TOP  FOOD  VALUE  SAVED  BY  MECHANICAL  METHODS.    R.  D.  Barmington, 
L.  E.  Jenneke,  and  D.  M.  Stevens, 
Colorado  A  &  M  News.  July,  1951, 

SUGAR  BEET  TOP  FOOD  VALUE  SAVED  BY  MECHANICAL  METHODS.    R.  D«  Barmington, 

L«  Ec  Jenneke,  and  DP  M«  Stevens, 

Colo*  A  &  Ma  News  6  (l):  6-8,  July,  1951. 

COMPOSITION  OF  SUGAR  BEETS.    IL  S.  Owens,  A.  E.  Goodban,  J,  B.  Stark,  and 
H„  Gfi  Walker 0 

Sugar  Jour,  14  (2):  12-14,  July,  1951. 

RAPID  METHOD  FOR  THE  DETERMINATION  OF  BETAINE.      H.  Gs  Walker,  Jr.,  and 
R,  Er land sen. 

Analyt.  Chem.  23  (9)?  1309-11,  Sept,,  1951c 

PRODUCTION  AND  UTILIZATION  OF  SUGAR  BEETS.    H.  S.  Owens,  C.  L.  Rasmussen,  and 
¥,  D.  Maclay9 

Scon,  Bot.  5  (4) i  348-66,  Oct  =  -Dec,  1951. 

THE  HYDROLYSIS  RATE  OF  BETAINE  AMIDI  AND  ESTER  CHLORIDES.    H.  G.  Walker,  Jr0 
and  H,  S,  Owens. 

Jour,  Amer.  Chem,  Soc.  74  (10):  2547-49,  May,  1952, 

CONSERVATION  OF  SUGAR  BEET  TOPS  BY  DEHYDRATION.    R.  D0  Barmington, 
Pe  N,  Davis,  and  H.  S.  Wilgus. 

Tech.  Bull.  47,  Colorado  Agri.  Expt.  Sta.,  May,  1952. 

CONDENSATION  PRODUCT  OF  PYRROLIDONE  CARBOXYLIC  ACID  AND  FORMALDEHYDE . 
J0  B«  Stark  and  A,  E„  Goodban 3 

Jour,  Amer,  Chem.  Soc.  74  (19):  4966-67,  Oct.,  1952. 

*SUGAR  BEET  PROJECTS  AT  THE  WESTERN  REGIONAL  RESEARCH  LABORATORY,  We  D0  Ma clay 
and  H.  S*  Owens . 

The  California  Sugar  Beet,  pp0  4.0-41,  43,  1952. 

*SUGAR  BEET  FEOJECTS  AT  THE  WESTERN  REGIONAL  RESEARCH  LABORATORY. 

Wo  De  Ma clay  and  Ho  S.  Owens. 

The  California  Sugar  Beet  4.0,  41,  43,  1952  0 

AMINO  ACIDS  CONTENT  OF  SUGAR  BEET  PROCESSING  JUICES.    A.  E8  Goodban, 
Jc  B8  Stark,  end  H.  S.  Owens. 

Jour,  Agr.  and  Food  Chem.  1  (3):  261-64,  April  1953 0 
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BEET  SUGARS,  ACID  INSOLUBLE  CONSTITUENTS  IN  SELECTED  SAMPLES,  H.  G„ 
Walker  and  H,  So  Owens. 

Jour,  Agr g  and  Food  Chero,  1  (6):  450-53,  June  1953. 

COMPOSITION  OF  CERTAIN  BEET  DIFFUSION  JUICES  FROM  THE  1950  CAMPAIGN. 

Jo  B.  Stark,  A.  E,  Good ban,  and  H,  S,  Owens „ 

Proc.  Aaaer3  Soc  Sugar  Beet  Technol.  1952,  pp3  688-91. 
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VEGETABLES 


NOTES  ON  THE  TENDEROMETER.    H.  Campbell. 

West.  Canner  and  Packer  31  (6):  113-114,  May,  1939. 

THE  SPLITTING  OF  SHELLED  PEAS  INTENDED  FOR  FREEZING.    H.  Campbell. 
West.  Canner  and  Packer  32  (8):  49-50,  July,  194.0, 

* SCALD ING  OF  CUT  CORN  FOR  FREEZING.    H.  Campbell. 
West.  Canner  and  Packer  32  (9):  51-53,  Aug.,  19-40. 

EQUALITY  IN  FROZEN  PACK  PEAS.    H.  Campbell  and  H.  C.  Diehl. 

West.  Canner  and  Packer  32  (10):  48-50,  Sept.,  1940;  32  (ll)?  51-53,  Oct., 

1940. 

^TECHNOLOGICAL  ASPECTS  OF  LOCKER  PLANT  INDUSTRIES.    H,  C.  Diehl. 

Quick  Frozen  Foods;  1.    3  (7):  16-17,  1941:    II.    3  (8):  24,  37-38,  1941. 

*ARE  YOUR  CARTONS  MOISTURE-PROOF?    W.  Rabak. 
West.  Canner  and  Packer  33  (ll);  52-55,  Oct.  1941. 

*THE  FEWER  THE  BACTERIA,  THE  BETTER  THE  FROZEN  PACK.     J.  A.  Berry. 
Canner  94  (4) :  13-14,  1941. 

^TEMPERATURE  AND  TENDEROMETFR.    HOW  TEMPERATURE  MAY  AFFECT  TENDEROMETER 
VALUE  FOR  PEAS.    H.  Campbell. 

Westo  Canner  and  Packer  31  (2):  39-40,  Feb.,  1942, 

*CAN  FROZEN  FOODS  HELP  WIN  THE  WAR  AND  WRITE  THE  PEACE?    H.  C.  Diehl. 
West.  Frozen  Foods  3  (4):  5-0,  8,  10,  1942. 

^PRESERVING  FRUITS  AND  VEGETABLES  IN  FROZEN  FOOD  LOCKERS.      J.  A.  Berry. 
West.  Canner  and  Packer  34  (4):  50-52,  1942, 

^PACKAGING  OF  FROZEN  FOODS  UNDER  WAR  CONDITIONS.    H.  C.  Diehl  and  W.  Rabak. 
Proc  Inst,  Food  Technol..  pp.  117-120,  1942, 

FACTORS  INFLUENCING  THE  TEXTURE  OF  PEAS  PRESERVED  BY  FREEZING.    M.  M.  Boggs, 
H.  Campbell  and  C.  D.  Schwartze. 

Food  Res.*1.7  (4):  272-287,  Julv-Aug.,  1942.  II.  8  (6):  502-515,  Nov.-Dec, 
1943. 

PROTEIN  AND  SULFUR  CONTENT  OF  IMMATURE  LIMA  BEANS  AS  AFFECTED  BY  VARIETAL 
AND  ENVIRONMENTAL  FACTORS  AND  PROCESSING.    M.  E.  Davis,  Et  M0  Chace,  and 
D.  G.  Sorber  (with  Univ.  Calif, ), 
Food    Res.  7  (l):  26-37,  1942. 

VITAMIN  A  VALUE  OF  FRESH  AND  DEHYDRATED  CARROTS.  R.  He  Wilson,  J.  0e  Thomas, 
and  F.  DeEds. 

Food  Prod.  Jour.  22  (l)?  15-17,  Sept.,  1942 „ 
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*ASGGK3IC  ACID,    RAPID  DETERMINATION  IN  FRESH,  FROZEN,  OR  DEHYDRATED 
FRUITS  AND  VEGETABLES ,    H,  JB  Loeffler  and  J.  De  Ponting. 
.Indus,  and  Engin.  Chemc ,  Analyt.  Ed0  14  (ll) :  846-849,  1942. 

*T'HE  PRESENT  STATUS  OF  FOOD  DEHYDRATION  IN  THE  UNITED  STATES. 
E,  M6  Chace, 

Proc.  Inst,  Food  Tech,  pp,  70-89,  1942 „ 

PRESERVATION  OF  FRUITS  AND  VEGETABLES  BY  COMMERCIAL  DEHYDRATION. 

E,  M.  Chace,  W9  A.  Noel,  and  V,  A.  Pease „ 

U«  S.  Dept.  Agr.  Circular  619.  Sept.,  1941,  revised  194-2. 

PRESENT  STATUS  OF  DEHYDRATION  IN  THE  UNITED  STATES.    E.  M,  Chace. 
Proc.  Inst,  Food  Teohngl,  pp.  70-89,  1942. 

*TUNNEL  DEKIDRAIORS  AND  THEIR  USE  IN  VEGETABLE  DEHYDRATION. 
W.  B.  Van  Arsdelc 

Food  Indus .  I.  14  (19):  43-46,  106,  1942;    II.  14  (ll)  47-50,  1942; 
III.  14  (12) s  47-50,  1942c 

*VITAMIN  A  VALUE  OF  FRESH  AND  DEHYDRATED  CARROTS.    R.  H.  Wilson, 

J.  0.  Thomas,  and  F.  DeEds, 

Fruit  Prod.  Jourc  22  (l):  15-17,  3epts,  1942. 

FACTS  OF  VEGETABLE  DEHYDRATION  REVEALED  BY  MICROSCOPE.  R.  M„  Reeve. 
Food  Indus .  14  (12)  s  51-54,  Dec,  1942c 

PRESERVATION  OF  FRUITS  AND  VEGETABLES  BY  COMMERCIAL  DEHYDRATION. 
U.  S.  Dept.  Agr.  Circ.  619.  Feb,,  1942. 

QUANTITATIVE  FIELD  TEST  FOR  ESTIMATION  OF  PEROXIDASE.  W0  B.  Davis, 
Indus,  and  Engin.  Chem. ,  Analyt.  Ed3  14  (12)?  952-3,  19420 


PROTEIN  AND  SULFUR  CONTENTS  OF  IMMATURE  LIMA  BEANS  (PHASEOLUS  LUNATUS) 
AS  AFFECTED  BY  VARIETAL  AND  ENVIRONMENTAL  FACTORS  AND  PROCESSING. 
M,  Ee  Davis,  E.  M.  Chace,  and  C,  G.  Church. 
Food  Res.  7  (l)t  26-37,  1942. 

AIC-lOj  FROZEN  PORK  AND  BEANS  OF  THE  TOMATO  SMJCS  TYPE,  June,  1943 0 

AIC-35,  DETERMINATION  OF  ASCORBIC  ACID  IN  FRESH,  FROZEN,  AND  DEHYDRATED 
FOODS,  Dec,  1943 • 

AIC-36,  FREEZING  PRESERVATION  OF  PUMPKIN  PIE  STOCK,   Ifec,  1943. 

*A  NEW  METHOD  FOR  THE  DETERMINATION  OF  MOISTURE  IN  DEHYDRATED  VEGE- 
TABLES,   B.  Makower  and  S,  Myers, 
Proc.  Inst.  Food  Technol.  pp.  156-164,  1943 0 
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*EQUILIBRIUM  MOISTURE  CONTENT  OF  DEHYDRATED  VEGETABLES .    B.  Makower  and 
G8  LP  Debority, 

jMugj.__.and  . Engjr. .  Chem .  35  (2):  193-197,  Feb.,  1943. 

^FROZEN  FOODS  HAVE  GOOD  HEALTH  RECORD.     J.  A.  Berry. 
Quick  Frozen  Foods-  6  (3)?  46,  1943. 

KDELAY  AFFECTS  FROZEN  PEA  QUALITY,    Je  P.  Nielsen,  E.  R0  Wolford,  and 
Hc  Campbell t 

West,  Canner  and  Packer  35  (6):  47-48,  June,  1943* 

^FREEZING  BAKED  BEANS  AND  OTHER  PREPARED  FOODS.    D.  G0  Sorber, 
Quick  Frozen  Foods  5  (3):  18-19,  24,  1943 0 

^DIRECT  MICROSCOPIC  METHOD  TO  ESTIMATE  SANITARY  HISTORY  OF  FROZEN  PACK  PEAS. 
Ec  R.  Wolford o 

West.  Canner  and  Packer  35  (13):  58,  Dec,  1943. 

^PACKAGING  REQUIREMENTS  FOR  DEHYDRATED  VEGETABLES.    A.  L,  Pitman,  W.  Rabak, 
and  H.  Yee0 

Food  Indus 0  15  (l):  49-52,  Jan.,  1943* 

*A  MICROSCOPIC  STUDY  OF  PHYSICAL  CHANGES  IN  CARROTS  AND  POTATOES  DURING 

DEHYDRATION.    R.  M,  Reeve 0 

Food  Res.  8       1  128-136,  Mar  .-April,  1943. 

EFFECTS  OF  VARYING  CONDITIONS  ON  THE  RE CONSTITUTION  OF  DEHYDRATED  VEGETABLES. 

M0  E.  Davis  and  L.  B,  Howard* 

Proc,  Ir,stu  Feed  Technol,,  pp.  143-155,  1943, 

THIS  IS  WHAT  IT  COSTS  TO  DEHYDRATE  VEGETABLES.    W.  D.  Raiaage  and 
C0  La  Rasmus sen « 

Food  Indus o    I,  Buildings,  plant  layout,  capital  investment,  15  (7):  64-71, 
July,  1943;  HAS  Processing  costs — labor,,  raw  material.  15  (8)s  66-67,  Aug., 
1943;  IIBo  Processing  costs-summarized e    15  (9)t  75-77,  Sept.,  1943. 

*S0ME  ENGINEERING  PROBLEMS  OF  THE  NEW  VEGETABLE  DEHYDRATION  INDUSTRYo 
Wt  B„  Van  Arsdel, 

Heating,  Piping  and  Air  Conditioning  15  (3):  157-160,  1943 . 


COMMERCIAL  DEHYDRATION  OF  VEGETABLES  AND  FRUITS  IN  WARTIME. 
U.  S.  Dept.  Agr.  Misca  Pub*  524.  Septe>  1943. 

*F00D  DEHYDRATION— k  REVISED  INDUSTRY.    E.  A.  Beavens. 
Rural  New  Yorker  102  (5547);  34 ,  Jan.  23,  1943. 

* ADVANCES  IN  METHODS  OF  FOOD  DEHYDRATION.    E.  A.  Beavens . 
Rural  New  Yorker  102  (5552)?  202,  218,  Apr,  3,  1943= 
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*RAPID  DETERMINATION  OF  STARCH  IN  VEGETABLES .     J.  P,  Nielsen. 
Indus.,  and  Eng.  Chem. .  Analrt,  Ed.  15  (3):  176-179,  March,  1943 , 

*A  MICROSCOPIC  STUDY  OF  PHYSICAL  CHANGES  IN  CARROTS  AND  POTATOES  DURING 

DEHYDRATION,    R,  M.  Reeve. 

Food  Res,  8  (2)s  128-136,  March-April,  194-3 . 

^MICROSCOPY  OF  OILS  AND  CAROTENE  BODIES  IN  DEHYDRATED  CARROTS.  R.  M.  Reeve. 
Food  Res.  S  (2)?  137-145,  March- April,  1943. 

* CHANGES  IN  TISSUE  COMPOSITION  IN  DEHYDRATION  OF  CERTAIN  FLESHY  ROOT 

VEGETABLES.    R.  M.  Reeve, 

Po^Oes.  8  (2)s  146-155,  March-April,  1943. 

*TENDERIZING  VEGETABLES  FOR  FREEZING.    J.  P.  Nielsen,  H.  Campbell,  and 
M.  BoggsL 

West.  Canner  and  Packer. 35  (6)?  49,  June,  1943 • 

^EXTRACTION  OF  ASCORBIC  ACID  FROM  PLANT  MATERIALS .    RELATIVE  SUITABILITY 
OF  VARIOUS  ACIDS.    J,  D.  Ponting. 

Indus,  and  Enain.  Chem. .  Analyt.  Fd0  15  (6)s  389-391,  June,  194 3 o 

^DIRECT  MICROSCOPIC  METHOD  TO  ESTIMATE  SANITARY  HISTORY  OF  FROZEN  PACK 
PEAS.    E0  R»  Wclfordc 

West,  Canner  and  Packer  35  (13)  J  58,  Deca,  1943. 

*TRAY  AND  TUNNEL  DRYING  METHODS  AND  EQUIPMENT,    W.  B9  Van  Arsdel. 
Pro c ,  Ins^_Jbod_Tecbiiol. ,  ppo  45-51,  1943 « 

DRYING  CHARACTERISTICS  OF  VEGETA3LES-RICED  POTATOES.    A.  H0  Brown  and 
P9  W,  Kilpatrickc 

Trans,  Amer.  Soc,  Mech.  Engin^  65  (ll):  837-842,  Nov.,  1943. 

^DEHYDRATED  SPINACH,    CHANGES  IN  COLOR  AND  PIGMENTS  DURING  PROCESSING 
AND  STORAGE,    He  J.  Dutton,  G0  Fa  Bailey,  and  E.  Kohake* 
Indus,  and  Sngin,  Ohem.  35  (ll) :  1173-1177,  Nov.,  1943. 

AIC-31,  APPLICATION  OF  DRYING  RATE  NOMOGRAPHS  TO  THE  ESTIMATION  OF 
TUN NELIdEHYDRATOR  DRYING  CAPACITY;  I,  RICED  WHITE  POTATOES,  Nov,,19&3? 
Revised  June,  1947s  II.  BLANCHED  SWEET  CORN,  Nov0,  19435  111 •  WHITE 
POTATO  STRIPS — VERTICAL  AIR  FLOW,  Jan.,  1944 5  IV.  SHREDDED  CABBAGE, 
Feb.,  1944,'  V.  ONION  SLICES,  April,  1944|  VI.  SWEET  POTATO  STRIPS,  Sept., 
1944;  VII.  WHITE  POTATO  HALF  CUBES,  March,  1945*  VIII.  CARROT  PIECES, 
May,  1947, 

AIC-35,  DETERMINATION  OF  ASCORBIC  ACID  IN  FRESH,  FROZEN,  AND  DEHYDRATED 
FOODS,  Dec,  1943 e 

A  QUANTITATIVE  METHOD  FOR  THE  DETERMINATION  OF  TYROTHRICIN.  K.  P.  Dimick. 
Jour.  Biola  Chem,,  149  (2):  387-393,  Aug.,  1943. 
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UTILIZATION  OF  ASPARAGUS  JUICE  IN  MICROBIOLOGICAL  CULTURE  MEDIA. 
H.  Humfeld  and  I.  C.  Feustel. 

Proc.  Soco  Expt.  Biol,  and  Med.  54  (2):  232-235,  194-3. 

AIC-15,  BIN-TYPE  FINISHING  DRIERS  IN  VEGETABLE  DEHYDRATION,  i943,  Revised 
July,  1944. 

^EFFECTS  OF  HEAT  SEALING  ON  WATER-VAPOR  PERMEABILITIES  OF  COATED  CELLOPHANES . 
Wo  Rabak  and  G.  L.  Dehor ity. 

Modern  Packaging  17  (7)t  161-163,  220,  Mar.,  1944. 

DETERMINATION  OF  CRUDE  LIPID  IN  VEGETABLE  MATTER.    J.  P0  Nielsen  and 
G.  S.  Bohart, 

Indus,  and  Engin.  Chem.  16  (ll):  701-703,  Nov.,  1944. 

^VEGETABLE  AND  FRUIT  DEHYDRATION.    A  MANUAL  FOR  PLANT  OPERATORS. 
U.  S.  Deoto  Agrc  Misc.,  Publ.  540.  June,  1944 » 

CABINET  DEHYDRATERS  SUITED  TO  SMALL-SCALE  OPERATIONS.    Ec  A,  Beavens. 
Food  Indus.  16  (l):  7Q-72;   (2):  90-92;   (3):  75,  Jan,,  Feb.,  March,  1944. 

DETERMINATION  OF  SULFUR  DIOXIDE  IN  DEHYDRATED  FOODS.    A.  N.  Prater, 
C,  M,  Johnson,  M.  F.  Pool,  and  G.  Mackinney.    (With  Univ.  Calif, )„ 
Indus,  and  Engin.  Chem. .  Analyt.  Ed,  16  (3)i  153-157,  March,  1944 » 

RAPID  ESTIMATION  OF  PEROXIDASE  IN  VEGETABLE  EXTRACTS— AN  INDEX  OF  BLANCHING 
ADEQUACY  FOR  FROZEN  VEGETABLES .    M,  P.  Masure  and  H,  Campbell, 
Fruit  Prod.  Jour0  and  Amer.  Food  Mfr,  23  (12):  369-374,  Aug,,  1944. 

^CABINET  DEHYDRATORS  SUITED  TO  SMALL-SCALE  OPERATIONS.    E.  A.  Beavens. 
Food  Indus,;  I.  16  (ll)t  70-72,  Jan.,  1944$  II.  16  (2)»  90-92,  Feb..  1944; 
III.  16  T5):  75,  Mar.,  1944. 

SULPHITE  RETARDS  DETERIORATION  OF  DEHYDRATED  CABBAGE  SHRED,    G,  Mackinney 
and  L>  B.  Howard* 

Food  Indus,  16  (5):  355-356,  May,  1944  (with  Univ.  Calif.). 

CLEANING  VTNED  CANNING  PEAS  BY  FROTH  FLOTATION  REMOVAL  OF  NIGTSHADE. 

M,  K.  Veldhuis  and  A.  M,  Neubert, 

West,  Canner  and  Packer  36  (6):  18-19,  May,  1944. 

RELATIONSHIP  OF  IRON  NUTRITION  TO  THE  SYNTHESIS  OF  VITAMINS  BY  TORULOPSIS 
UTILIS.    J.  C.  Lewis. 

Arch.  Biochemc  4  (2):  217-223,  May,  1944. 

*VITAMIN  SYNTHESIS  BY  TORULA  YEAST .     J,  C«  Lewis,  J.  J.  Stubbs  and 
¥.  M,  Noble ■ 

Aroh.  Biochem,  4  (3);  389-401,  July,  1944. 
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*FRUIT  JUICES  YIELD  POOD  YEAST.     J,  JB  Stubbs,  W,  Me  Noble  and     ,  . 

J.  C0  Lewis 3 

Food  Indus,  16  (9):  694-696. --Sept.,  1944. 

METHIONINE  DEFICIENCY  IN  YEAST  PROTEIN.    A.  A.  Klcso  and  K.  L.  Fevold. 
£tLQQa..SooJ_.Sxpt«  Biol,  and  Mod.  56  (2)?  98-101,  1944. 

^FROZEN  TOMATOES  NOT  TOO  GOOD,  JUICE  HAS  POSSIBILITIES. 
Food  Indus,  16  (8):  532-533,  Aug.,  1944. 

AIC-47,  THE  SAMPLING  OF  ANALYSIS  OF  GASES  IN  CANS  OF  DEHYDRATED  VEGE- 
TABLES, June,  1944c 

AIC-58,  PEROXIDASE  TEST  PROCEDURE  FOR  DEHYDRATED  POTATOES  TO  INDICATE 
ADEQUACY  OF  BLANCHING,  Aug,,  1944. 

SUBTILIN--AN  ANTIBACTERIAL  PRODUCT  OF  BACILLUS  SUBTILIS.    E8  F.  Jansen 
and  D,  J.  Hirschmann. 

Arch.  Biochem.  4  (3)'  297-309,  July,  1944. 

FREEZING  TO  PRESERVE  HOME-GROWN  FOODS.    H.  C.  Diehl  and  K.  F.  Warner. 
U.S.D.A.  Circ,  7QQ.  1945 8 

AIC-75,  TRAY  MATERIALS  IN  RELATION  TO  SULFITED,  DEHYDRATED  VEGETABLES, 
tech,  1945 t 

COMMERCIAL  SULPHITING  PRACTICES.    E,  A.  Beavens  and  J.  A.  Bourne. 
Food  Indus,  17  (9):  1044-1045,  1945. 

^SIGNIFICANCE  OF  MOISTURE  CONTENT  OF  DEHYDRATED  VEGETABLES .  L.  B.  Howard, 
Canner  100  (3);  46,  Feb.,  1945. 

SEVERE  BLANCH  DOESN'T  IMPROVE  DEHYDRATED  POTATO  QUALITY.    K.  Campbell, 

He  Lineweavor,  and  H0  Jc  Morris. 

Food  Indus  3  17  (4):  384-386,  April,  1945. 

CLEANING  VINED  CANNING  PEAS  BY  FROTH  FLOTATION.    A.  M0  Neubert  and 
M,  K,  VeldhuiSo 

Food  Indus.  17  (5):  494-97,  May,  1945. 

AIC-70,  PROCESS  FOR  PRODUCTION  OF  ASPARAGUS- JUICE  CONCENTRATE ,  Feb,, 
1945  • 

*THE  PROTECTIVE  PACKAGING  OF  FROZEN  FOODS.    W8  Rabak„ 

Refrig.  Engin.  48  (5):  Nov.,  1944; ' Good  Packaging  6  (2):  21,  Feb.^  1945, 

IMPACT— "EFFECT  ON  MOISTURE  BARRIERS  AT  LOW  TEMPERATURE .    W9  Rabak  and 
Jo  B0  Stark o 

Modem  Packaging  18  (8):  137-139,  166,  April,  1945. 
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PROPIONATES  CONTROL  MICROBIAL  GROWTH  IN  FRUITS  AND  VEGETABLES .  E.  R.  Wolford 
and  A,  A«  And  or  sen. 

Food  Indrs,  17  (6):  622-624,  June,  1945. 

NUTRITIONAL  VALUE  OF  YEAST  PROTEIN  TO  THE  RAT  MM)  THE,  CHICK. 

A.  A,  Klose  and  H,  L,  Pevold. 

Jour.  Nutrition  29  (6):  421-430,  Juno,  1945c 

*SOME  FUND/iMENTALS  OF  VEGETABLE  PRESERVATION  BY  FREEZING.    H.  Campbell. 
West.  Frozen  Foods  6  (8):  3-5,  June,  194-5. 

^COMMERCIAL  SULFITING  PRACTICES.    E.  A.  Bcavens  and  J.  A.  Bourne. 
Food  Indus.  17  (9h  100-101,  Sept.,  1945c 

SPECIFIC  KEATS  OF  DEHYDRATED  VEGETABLES  AND  EGG  POWDER.    F.  Stitt  and 
E,  K»  Kennedy e 

Food  Res.  10  (5)s  426-436,  Sept. -Oct,,  194-5 „ 

*RECENT  ENGINEERING  INVESTIGATIONS  IN  FOOD  DEHYDRATION  AT  THE  WESTERN 

REGIONAL  RESEARCH  LABORATORY.    W.  B.  Van  Arsdol, 

Proca  4th  Ann.  Meet.  National  Dehrdrators  Assoc.  pp.  33-35,  194-5 0 

EFFECT  OF  STORAGE  TEMPERATURES  ON  SENSITIVITY  OF  WHITE  ROSE  POTATOES  TO 

PROCESSING  HEAT.    H.  Campbell  and  P0  W.  Kilpatrick0 

Fruit  Prod.  Jour,  and  Amer.  Food  Mgr.,  24  (4):  106-108,  Dec,,  1945 . 

*RAPID  DETERMINATION  OF  STARCH.    FACTORS  FOR  STARCHES  AND  COMPARISON  WITH 
ACID  AND  ENZYMIC  HYDROLYSIS  METHODS.    J.  P.  Nielsen  and  Pe  C.  Glcason. 
Indus,  and  Engin.  Chemg.  Analyta  Ed.  17  (3)i  131-134,  March,  1945c 

SPECIFIC  HEATS  OF  DEHYDRATED  VEGETABLES  AND  EGG  POWDER.    F„  Stitt  and 
So  Kft  Kennedy, 

Food  Res0  10  (5):  426-436,  Sept0,  1945. 

RADIO-FREQUENCY  OF  D'lELECTRIC  PROPERTIES  OF  DEHYDRATED  CARROTS.  APPLICATION 
TO  MOISTURE  DETERMINATION  BY  ELECTRICAL  METHODS.    W.  C.  Dunlap  and 

B.  Makowere 

Jour.  Ffays.  Ghenu  49  (6)?  601-622,  Nov.,  1945. 

PRODUCTION  OF  TYROTHRICIN  IN  CULTURES  OF  BACILLUS  BRAVIS.    J.  C.  Lewis, 
K.  P.  Dimickj  and  I.  C.  Feustel. 

Indus,  and  Engin.  Chem.  37  (19):  996-1004,  Oct.,  1945. 

MODIFICATION  OF  GRAMICIDIN  THROUGH  REACTION  WITH  FORMALDEHYDE .     J.  C.  Lewis, 
K,  P,  Dimick,  I.  C.  Feustel,  H„  Lc  Fcvold,  H.  S.  Olcott,  and  II,  Fraenkej.- 
Conrato 

Science  102  (2626)?  274-275,  Sept,,  1945. 
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AIC-120,  SANITATION  OF  FROZEN  FOODS ,  June,  1946. 

SEALING  TEMPERATURE  AND  WVP — A  CORRELATION  IN  EFFECTIVENESS  OF  WAXED 

PAPERS,    W.  Rabak  and  J.  B.  Stark. 

Modern  Packaging  19  (8);  157-160,  April,  194-6. 

PRACTICAL  EXPERIMENTS  DEMONSTRATE  PROTECTIVE  VALUE  OF  DOUBLE  WRAP. 
W.  Rabak  and  J0  B„  Stark. 

West,  Canner  and  Packer  38  (11  )t  74-75,  Oct.,  1946;  Focd  Indus.  18  (ll)'s 
1680-1691.,  Nov,,  1946. 

SPECTROGRAPHTC  DETERMINATION  OF  CALCIUM  IN  MICROBIOLOGICAL  CULTURE  MEDIA. 
F.  J,  Eastmond, 

Jour.  Optical  Soc.  Amer.  38  (l):  57-60,  Jan.,  1946. 

SEASONAL  VARIATION  IN  THE  ENZYME  CONTENT  OF  ELEVEN  VARIETIES  OF  CARROTS. 
H.  J„  Morris-,  C,  A,  Weast,  and  H„  Lineweavcr. 
The  Bot.  Gazette  107  (3);  362-372,  March,  1946. 

STRUCTURAL  COMPOSITION  OF  THE  SCLEREIDS  IN  THE  INTEGUMENT  OF  PISUM 
SATIVUM  L. ,    R.  M.  Reeve „ 

Amer.  Jour,  Bot5  33  (3)s  191-204,  March,  19464 

THE  CONTENT  AND  BIOLOGICAL  AVAILABILITY  OF  CAROTENE  IN  DEHYDRATED  CARROTS 
STORED  AT  HIGH  TEMPERATURES.    G.  F.  Bailey,  H.  J,  Dutton,  A.  M.  Ambrose, 
R.  H.  Wilson j  and  Fe  DeEds. 
Arch.  Biochem.  10  (l)s  125-130,  May,  1946, 

THE  CONTENT  AND  BIOLOGICAL  AVAILABILITY  OF  CAROTENE  IN  RAW  AND  DEHYDRATED 
CARROTS  AND  OTHER  VEGETABLES.    R.  H.  Wilson,  A.  M,  Ambrose,  F9  DeEds, 
H0  J.  Dutton,  and  G9  F«  Bailey0 
Arch.  Biochem9  10  (l)s  131-140,  May,  1946. 

PRESENCE  OF  A  GROWTH- INHIBIT TNG  SUBSTANCE  IN  RAW  SOYBEANS.    A.  A.  Klose, 
B.  Hill,  and  H,  L0  Fevold0 

Frocj  Soc  Expt.  Biol,  and  Med,  62  (l);  10*0.2,  May,  1946. 

MOISTURE  DETERMINATION  IN  DEHYDRATED  VEGETABLES.    VACUUM  OVEN  METHOD . 

B.  Makower,  Sr  M.  Chastain,  and  E,  Nielsen5 

Indus,  and  Engin.  Chem.  38  (7)  J  725-731,  July,  1946, 

^PROGRESS  IN  SPRAY  DRYING  OF  FRUITS  AND  VEGETABLES .    J.  R,  Matchett. 
West, Canner  and  Packer  38  (l)t  71-72,  Jan.,  1946, 

DEHYDROFREEZ ING — NEW  WAY  OF  PRESERVING  FOOD,  L.  B.  Howard,  and  H,  Campbell. 
Food  Indue.  18  (5)?  674-676,  May,  1946. 

^VACUUM  DRYING  CF  COMPRESSED  VEGETABLE  BLOCKS.    W0  C0  Dumlap, 
l^§j^£±lLM&^Qe£»  38  (l.2 )  1  1251-1253 ,  Dec  op  i9460 
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MICRO-KJELDAHL  DETERMINATION  OF  NITROGEN  IN  GRAMICIDIN  AND  TRYPTOPHAN. 
COMPARISON  OP  GUNNING-ARNOLD-DYER  AND  FRIED RICH  METHODS. 
L,  M.  White  and  G.  E*  Secor. 

^i^-^-^agi2^.CMm.  18  (7)s  457-458,  July,  1946. 

CHEMICAL  DERIVATIVES  OF  GRAMICIDIN.    H.  Fraenkel-Conrat*  J.  C.  Lewis, 

K.  P.  Dimick,  B.  G.  Edwards,  H.  Ca  Reibz,  R,  F,e  Ferrel,  B.  A.  Brandon,  and 

H,  S.  Olcott. 

Proc  Soc.  Eacot.  Biol>  and  Med.  63  (2):  302-308,  Nov.,  194-6, 

A  NEW  LABORATORY  FERMENTOR  FOR  YEAST  PRODUCTION  INVESTIGATIONS. 

I*  Ce  Feustel  and  H,  Kumfeld, 

Jour.  Bact.  52  (2)t  229-235,  August,  1946. 

AIC-106,  PRODUCTION, CONCENTRATION,  PROPERTIES,  AND  ASSAY  OF  THE  ANTIBIOTIC, 
SUBTILIN,  San.,  1946, 

ONTOGENY  OF  THE  SCLEREIDS  IN  THE  INTEGUMENT  OF  PISUM  SATIVUM  L.  R,  M.  Reeve, 
Amer.  Jour.__.Bot,  33  (10)2  8C6-816,  Dec,  1946.  " 

DEVICE  FOR  PEELING  AGRICULTURAL  PRODUCTS.    No.  2,403,923.    G.  T.  Hemmeter. 
Patented  July  16,  1946 . 

AIC-46,  SELECTED  BIBLIOGRAPHY  OF  FREEZING  PRESERVATION  OF  FRUITS  AND 
VEGETABLES ,  1920-45,  Rev8  No.  3,  May,  1947. 

AIC-34,  A  TEST  FOR  ADEQUACY  OF  BLANCHING  IN  FROZEN  VEGETABLES,  Revised 
May,  1947, 

AIC-152,  APPROXIMATE  DIFFUSION  CALUCLATIONS  FOR  THE  FALLING-RATE  PHASE  OF 
DRYING,  April,  1947. 

USING  FROTH  FLOTATION  TO  CLEAN  VINED  CANNING  PEAS. 
Food  Indus.  19  (6):  769-72,  June,  1947, 

EVALUATION  OF  TORULA  YEAST  PROTEIN  IN  THE,  LIFE  CYCLE  OF  THE  RAT. 

AB  A,  Klose  and  H»  L„  Fevold. 

Arch.  Bioohem,  13  (3>«  349-355,  June,  1947. 

* APPROXIMATE  DIFFUSION  CALCULATIONS  FOR  THE  FALLING-RATE  PHASE  OF  DRYING. 
W.  B.  Van  Arsdel. 

Ghem.  Engin.  Progress  43  (l):  13-24,  Jan.,  1947. 

THE  REACTION  OF  FORMALDEHYDE  WITH  PROTEINS.    IV.  PARTICIPATION  OF  INDOLE 
GROUPS.    GRAMICIDIN,    H9  Fraenkel-Conrat,  Be  A.  Brandon,  and  H.  Se  Olcott, 
Jour  a  Biol,  Chem,  168  (l);  99-118,  Apr.,  1947 . 

ANTIBIOTIC  ACTIVITY  OF  THE  FATTY-ACID -LIKE  CONSTITUENTS  OF  WHEAT  BRAN. 
H9  Humfeld. 

Jour,  Bact.  54  (4) !  513-517,  Oct,,  1947. 
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*AN  IMPROVED  LABORATORY^  CALE  FERMENTOR  FOR  SUBMERGED  CULTURE  INVESTI- 
GATION,' H.  Hurcfeld, 
Jour.  Ba<rfr«  54  (6):  689-696,  Dec**  1947. 

A  METHOD  FOR  PURIFICATION  OF  SUBTILIN  (abstract).    K.  P.  Dimick, 

G.  Alder ton,  H,  D,  Lightbody,  and  H.  Le  Fevold. 

Fed.  Amer.  Socs,  Expt.  Biol.  Proc.  6  (l):  247-248,  March,  1947, 

ENHANCEMENT  CF  SUBTILIN  ACTIVITY  BY  METHYLATION  (abstract).    J.  C.  Lewis 
ard  E.  F3  Jansen0 

Fed.  Amer.  Socs„  Sent,  Biol,  Proc,  6  (l)  s  270,  March,  1947. 

THE  MICROBIOLOGICAL  ASSAY  OF  SUBTILIN.    J.  Cc  Lewis,  E.  M.  Humphreys, 
P,  A,  Thompson,  X,  ^P,  Dimick,  R.  G,  Benedict,  A.  F.  Langlykke,  and 

H,  D,  Lightbody.     (Authors  Benedict  and  Langlykke,  NRRL), 
Arch.  Biochem,  14  (3)8  437-450,  Aug.,  1947. 

SUBTILIN  PRODUCTION  IN  SURFACE  CULTURES.    J„  C,  Lewis,  R.  E,  Feeney, 

J.  A.  Garibaldi,  Ha  D0  Michener,  D.  J.  Hirschmann,  D,  F.  Traufler, 

A*  F.  Langlykke,  H.  D.  Lightbody,  Je  J,  Stubbs,  and  H,  Humfeld0  (Authors 

Traufler  and  Langlykke,  NRRL)0 

Arch,  Biochemo  14  (3) i  415-425,  Aug.,  1947. 

SUBTILIN  PRODUCTION  IN  SUBMERGED  CULTURE .    J.  J.  Stubbs,  R0  E,  Feeney, 
J,  C.  Lewis,  Ia  C.  Feustel,  He  D.  Lightbody,  and  J,  A.  Garibaldi. 
Arch.  Biochem,  14  (3):  427-435,  Aug.,  1947, 

ZINC  .A3  AN  ESSENTIAL  ELEMENT  FOR  GROWTH  AND  SUBTILIN  FORMATION  BY 
BACILLUS  SUBTILIS.    R,  E.  Feeney,  H.  D.  Lightbody,  and  J.  A.  Garibaldi. 
Arch.  Biochemc  15  (l)s  13-17,  Oct.,  1947. 

PURIFICATION  AND  SOME  PROPERTIES  OF  SUBTILIN,    K.  Pe  Dimick,  G.  Alderton, 
J,  C.  Lewis,  H.  D,  Lightbody,  and  H.  L,  Fevold. 
Jgch.  Biochanu  15  (lb  1-11,  1947* 

NUTRITIONAL  STUDIES  ON  THE  FORMATION  OF  SUBTILIN  BY  BACILLUS  SUBTILIS  IN 
SURFACE  CULTURES  (abstract),    R,  E,  Feeney,  E.  M.  Humphreys,  H0  d, 
Lightbody,  and  J.  A.  Garibaldi, 

Fed,  Jtoer.  Socs0  Expt.  Biolo  Proc,,  6  (l) :  250,  1947  0 

*BR0WNING  OF  DEHYDRATED  VEGETABLES  DURING  STORAGE.    R.  R.  Legault, 

W.  F.  Talburt,  As  M„  Mylne,  and  L.  JU  Byran. 

Indus,  and  Engin.  Chem9  39  (10):  1294-1299,  Oct,,  1947o 

^RELATION  OF  HISTOLOGICAL  CHARACTERISTICS  TO  TEXTURE  IN  SEED  COATS  OF 

PEASc    Rs  Me  Reeve, 

Food  Res,  12  10-23,  Jan0,  1947. 

DEGREE  OF  MATURITY  INFLUENCES  THE  QUALITY  OF  FROZEN  PEAS.  J,  Pe  Nielsen, 
H,  Campbell,  C0  S.  Bohart,  and  M.  P0  Masure, 

Food  Indus.  I.  19  (3) : 81-84,  Mar.  1947;  II.  19  (4):  103-106,  Apr,  1947. 
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*EFFECT  OF  FLAVONOLS  ON  CLOSTRIDIUM  BOTULINUM.  A,  A.  Anderson  and  J„  .A,  .Borry. 
Science  106  (2765 ):  644-645,  Dec.,  1947. 

YIELD  AND  PROCESSING  QUALITY  OF  SWEET  CORN  VARIETIES  GROWN  AT  LEWISTON,  IDAHO. 
J.  E.  Kraus,  A,  M.  Neubert,  and  G.  H.  Carter, 
!^2i_-Packcr  29  (5):  65-,  Apr.,  194-8. 

SUCCINIC  ACID  DERIVATIVES  OF  GRAMICIDIN  AND  METtlYLOL  GRAMICIDIN. 

H.  S,  Olcott,  J„  Cs  Lewis,  K.  P.  Dimick,  H.  L.  Fcvold,  and  H.  Fraenkel-Conrat . 

Arch.  Biochem.  10  (3)?  553-555,  Aug.,  1948. 

A  METHOD  FOR  MEASURING  THE  CONSISTENCY  OF  TOMATO  PASTE.     J.  C.  Underwood  and 
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PREPARATION  OF  LYCOPENE  FROM  TOMATO  PASTE  FOR  USE  AS  A  SPECTROPKOTOMETRIC 
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FOR  REDUCING  SUGARS,    K,  T,  Williams,  A,  Bevenue,  and  Be  Washauer, 
Jour.  Assoc,  Of  fie  Agr,  Ohem>  33  986-94,  Nov,  15,  1950. 
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W»  3.  Van  Arsdel,  June,  1950, 

FACTORS  INFLUENCING  QUALITY  OF  TOM. TO  PASTE.     I.  CHEMICAL  COMPOSITION  OF 
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and  H.  K,  Burr. 

Food  Packer  32  (6);  36-37,  June,  1951. 
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ISOLATION  OF  PEA  PROTEINS t    Patent  No,  2,607,  768  to  R.  M.  McCready  and 
V,  G.  Silveira,  Aug.  19,  1952, 
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* ANTIBIOTICS  IN  FOOD  PRESERVATION.  I.  THE  INFLUENCE  OF  SUBTILIN  ON  THE 
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GROUPS ,    H.  Fraenkel-Conrat > 
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